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..e ANOTHER PLUS-VALUE OF SAésles4 
FRANKFURTERS AND WIENERS 


Repeat orders are what you want and repeat orders are what you get 
from your dealers when you sell Skinless Frankfurters and Wieners. For 
consumers are quick to see the advantages of Skinless Frankfurters and 
Wieners. The eye appeal, taste 


appeal, uniformity and quality are 

incentives that make for repeat 6 PLUS-VALUES OF 
over-the-counter sales ... At your SKINLESS FRANKFURTERS 
request a Visking representative AND WIENERS 

will run a test for you, proving 1. Production Savings 2. Uniformity 

how you can save upward to 2c 3. Eye Appeal 4. Quality at 
a pound on production costs, the 5. Taste 6. Consumer Acceptance 

Skinless way. Just write to.. 
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PROTECT 
YOUR PROFIT 





Profitable sausage making starts with clean, cool grinding. There can be no mash- 
ing or heating in the grinding of fine quality, high yielding sausage. 


Buffalo Grinders cut clean and cool. They protect the natural binder and the protein 
value of the meat and the resulting sausage emulsions are high yielding and fine in 


quality. The higher yield means a bigger profit margin in every pound of sausage 
you produce. 


Buffalo Grinders are built for a lifetime of service. Every detail of construction is 
checked against the actual operating conditions—by Buffalo Engineers who have 
studied the sausage industry for many years and have specialized in the development 
of sausage machinery that will stand up longer, cost less to operate and produce 
finer quality products. 


Check the features of Buffalo Grinders. See how thorough engineering and careful 
construction have made them faster, smoother running, more profitable machines to 
operate—and let a Buffalo representative demonstrate how easily you can improve 
the efficiency of your plant by installing a new Buffalo ‘‘Lifetime’’ Grinder. 


JOHN E. SMITH’S SONS COMPANY 


50 BROADWAY - - BUFFALO, N. Y. 
11 Dexter Park Ave., Chicago 612 Elm St., Dallas 5131 Avalon Bivd., Los Angeles 


BUFFALO GRINDERS 











NES TALK 


NUS NEVER SEE 


It’s not the butcher...Her words may lead 
to lost sales for the packer behind him 


B Sales can be lost in a packing plant 
as well as in a butcher shop. 

When a customer complains about 
a meat order, she phones her butcher. 
But she also sends a warning to 
people she’s never seen—people in the 
plant where the meat was processed. 

What can you—or any packer— 
do to help assure customer satisfac- 
tion, to make certain that meat 
reaches the retailer with the appetiz- 
ing appearance, fine flavor and qual- 
ity which win and hold sales ? 

One important step is to control 
such processing variables as temper- 
ature and humidity closely and auto- 
matically throughout your plant— 
and to do it most efficiently and 
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economically with Taylor Systems of 
Control. 

Packers and meat processers every- 
where are finding that Taylor Tem- 
perature and Humidity Control 
Systems are accurate and dependable, 
that they’re built to give trouble-free 
service under most difficult operating 
conditions. These Systems help pre- 
vent bone sour and off flavor, shrivel 
and shrink. By safeguarding product 
quality, they help safeguard sales and 
profits. By eliminating waste, they 
help cut production costs. No wonder 
they pay for themselves in a hurry! 

How about temperature and hu- 


midity control in your plant? Is it 
adequate? Is it complete? Let a 


Vi 1 SOMEONE 
ALL SUV 


& 


Taylor engineer help you decide after 
checking your present operations free 
of charge. Just see a Taylor repre- 
sentative. Or write Taylor Instrument 
Companies, Rochester, N. Y. Plant 
also in Toronto, Canada. Manufac- 
turers in Great Britain— Short & 
Mason, Ltd., London, England. 








indicating Recording * Controlling 





TEMPERATURE, PRESSURE,FLOW 
and LEVEL INSTRUMENTS 
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AND / FOUND 
THE SECRET OF 


MORE SALES! 





SPOKE TO DERBY, our production manager, about the trouble 
we are having with the flavor of our product. We have had several 
complaints from dealers and customers. Sales are not holding up. 
Sampled our product with Derby and we both agreed that the 
flavor was off. He questioned whether salt was to blame. 








3 Other Salt Diamond Crystal 


Salt 
THE TEST 


50 GRAMS OF SALT are dropped into a 
long, vertical glass cylinder filled with water. 
As the salt begins to fall, the dissolving time 
is measured accurately with a stop watch. 
Then, in another cylinder 50 grams of 
Diamond Crystal Salt are also dissolved in 
exactly the same manner. Results showed 
that Diamond Crystal Salt dissolves up to 
eight seconds faster—nearly twice as fast! 


DIAMOND CRYSTAL 
(bberge Pe" SALT 


iil DIAMOND CRYSTAL 
“WAKES UP > : pm fh SALT CO., INC 
, oe 1 ST 
HIDDEN CLAIR, MICH 
FLAVORS” 





























SAW AN ADVERTISEMENT for Diamond Crystal Salt in our trade 
paper. The Diamond Crystal people spoke of their “ten second 
solubility,” proving that their Alberger salt, with its thin, soft 
flakes, dissolves more completely and incorporates faster. I was 
interested, so I submitted our salt for a test. 














| ALWAYS BUY 

X BRAND=-IT 
TASTES SO 

MUCH BETTER 





SALES PICKED UP when I changed to Diamond Crystal. Its“‘ten 
second solubility” assures an even and thorough distribution of 
salt, and its true salty flavor, high purity and cleanliness have re- 
stored the true taste to our product. Reports from stores show that 
our product has become the leader because of its fine flavor. 








DIAMOND CRYSTAL IS THE ONLY SALT MADE BY THE 
PATENTED ALBERGER PROCESS= A PROCESS WHICH 
DELIVERS A PURE, CLEAN SALT WITH “TEN SECOND 
SOLUBILITY.” GET A FREE SOLUBILITY RATING OF 
THE SALT YOU ARE USING. WRITE TODAY! 
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THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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She Dienie Season is on... 





HE SUMMER picnic season is the season for 

increased sales of Sausage and Prepared 
Meat. Be sure to package these products in the 
modern way— in dependable, printed transparent 
SYLPHCASE* 3C Casings. 

These casings advertise your brand name and 
give full display to contents, thereby increasing 
consumer demand for your products. 

SYLPHCASE 3C Casings have many advan- 


*Reg. U. S. Pat. Off. 


for SAUSAGE and. PREPARED 


tages—Thinner Wall, Greater Strength, 100% 
Transparency, Uniform Stuffing Capacity, and 
Excellent Keeping Qualities. 

If you are not now using SYLPHCASE 38C 
Casings ask for samples and prices. 

Incidentally all of the other picnic packages 
shown in the basket are wrapped in SYLPHRAP- 
Sylvania cellophane. Samples and prices sent 
upon request. 


Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 
Executive and Sales Offices: 122 E. 42nd Street, New York 


Brancn Orrices: Atzanta, Ga., 78 Marietta Street + Boston, Mass., 201 Devonshire St. + Cutcaco, Iut., 427 W. 
Randolph St. + Dartas, Tex., 809 Santa Fe Bldg. - Prita., Pa., 260 South Broad Street + Pactric Coast: Blake, Moffitt & 
Towne + Offices and Warehouses in Principal Cities - Canapa: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 


TRADE MARK 
REGISTERED 


Works: Fredericksburg, Va. 


US. PAT. OFF 
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FOR YOUR BOLOGNA CASING PROBLEM 


PROBLEM: Which kind of casing will make my 
product taste best? 


SOLUTION: Natural Beef Bungs — because they 


do a better job of keeping in rich meat juices and 
preventing your sausage from drying out. 


PROBLEM: Which kind of casing will make my 
product look best? 

SOLUTION: Natural Beef Bungs again— because 
they have a naturally appetizing appearance that 
can’t be imitated; because they hold your Bologna in 
good shape — keep it fresh and firm for a longer time. 


PROBLEM: How can I cut my costs? 
SOLUTION: Use Natural Beef Bungs. Sausage 


manufacturers everywhere report savings with 
Armour Casings. 


PROBLEM: Which are the best Natural Beef 
Bungs? 

SOLUTION: We think Armour’s are — because 
Armour’s Beef Bungs are always highest quality, 
uniformly graded to size, and free from imperfections 
of any kind. Give your next order to your local 
Armour Branch House. 


ARMOUR AND COMPANY 





CASING DEPARTMENT e UNION STOCK YARDS e CHICAGO 
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Basic Problems of— 


MANAGEMENT 


=- Their Solution Vital which has broadened employment and provided the 
% means for a higher standard of living under the 

to Success ina Chang- American system of free enterprise? 

ing World Perhaps each executive and those in the business 


with which he is associated believe that the very 
; best job possible is being done already. This may 
VERY executive in the meat industry is con- _ be true, but there is a constant urge for more and 
cerned with the problems of management, better results. That urge is insistent, and some- 
whether he recognizes them as such or merely times has an electric spark back of it. 
as problems of doing business. So leaders in the field of management are to par- 
Packer executives are sometimes criticized for ticipate in an International Management Congress 
errors of judgment, to which human nature is which will be a public interchange of world experi- 
pretty certain to be subject. But when the increas- ence, in an effort to determine as far as possible 
ingly large job they have done—and done well under — what must be done in line with the new concepts of 
highly adverse conditions for nearly a decade—is management responsibility and rapidly changing 
considered, it is apparent that management in the conditions. 
meat industry has not lagged. While many problems of management are cre- 
But in spite of progress made and standards ated by domestic labor relations, the attitude of 
) maintained and improved in this and other indus- government—whether local, state or federal—and 
tries, management knows that it cannot rest on its other influences more or less common to doing busi- 
laurels, and that it still is faced with some major ness in the United States, there are many problems 
problems. These are: that are worldwide, and to the solution of which 
1. How is management going to do a better job? executives in other countries are likely to have 
something to contribute to the advantage of busi- 
ness and industry both here and abroad. 
i : ‘ ‘ This congress will be the first of its kind ever held 
In doing a better job, how is management going _— jin the United States, although it is the seventh 





2. How is management going to sell the job it 
has done and is doing to the public? 


to provide triennial session. Previously it has been held in 
Greater stability of employment? other parts of the world, not within easy reach of 
Better wages? the rank and file of executives in this country. It 
Higher quality of merchandise? will serve not only as a medium for interchange of 
Lower costs? ideas, methods and results, but to bring to the atten- 
A better return on capital? tion of government and the public the contribution 
And in meat packing and other food industries, to better living that management has made, is mak- 
how is it going to provide a better return to that ing and will continue to make. 
other basic industry—agriculture—which fur- As such, the International Management Congress, 
nishes the processing industries with their raw ma- to be held in Washington, D. C., September 19-23, 
terials? 1938, deserves the interest and cooperation of every 


In selling the job management has done, how is executive concerned with doing business success- 
the public to be convinced that it is management fully in a rapidly changing world. (See page 14.) 












In TRANSIT 


Improvements in Use of Cold 
Plates in Meat Trucks 


REFRIGERATING 
MEAT PRODUCTS 


BY O. S. McGUFFEY* 


which is frozen a solution with a 

specific gravity greater than water 
have been used by packers for truck re- 
frigeration for many years. 

The modern systems, however, bear 
little resemblance to the earlier ones, 
which frequently consisted merely of a 
tight container in which the eutectic so- 
lution was sealed. These were removed 
from the truck each night, placed in the 
freezer for recharging and replaced in 
the truck the following morning. Nec- 
essarily considerable labor was required 
to handle the containers, which were 
frequently of comparatively large size. 


C ‘which is te or hollow plates in 


Modern Systems 


One of these modern eutectic systems 
consists of a selected number of con- 
tainers in which the solution is frozen 
—now generally referred to as cooling 
plates—together with fittings, valves, 
ete. The cooling units are installed in 
the truck body, where they are frozen 
or charged without any labor or incon- 
venience whatsoever. 

For the sake of greater economy the 
cooling plates are produced in several 
standard sizes to facilitate the selection 
of the proper amount of equipment for 
a given truck body without resorting to 
units of special size. 

The units are available with eutectic 
charges of different freeze points. They 
are designed to have the correct propor- 
tion between weight of charge and area 
of surface. This is so that the desired 
hold-over temperature can be provided 
for slightly longer than the average de- 
sired time, at a reasonable temperature 
difference between units and truck body 
temperature and without excessive 
weight. 


Cooling Unit Design 


Units are 15 gauge cold rolled steel 
tanks, properly formed and electrically 
seam-welded into a substantial slablike 
unit approximately 2 in. thick, from 24 
to 36 in. wide and 46 to 62 in. long. 

Within this steel shell is enclosed a 
steel-finned tube evaporator that sub- 
stantially fills the space, contacting all 
edges and surfaces of the units with the 





*Chief Engineer, Kold Hold Mfg. Co 


fins, which are firmly attached to the 
seamless steel pressure tubing evapora- 
tor. Space around the tubing between 
the fins, inside the tank, is filled approxi- 
mately 90 per cent full with any one of 
the several eutectic mixtures available 
in accordance with requirements. 
These eutectics have freeze points at 
28, 18 and minus 8 degs. F., with latent 


heat values from 95 to 137 B.t.u. per 
pound in the highest case, and have a 
specific gravity of from 1.06 to 1.20. 
With this range of capacities and tem- 
peratures it is comparatively simple to 
provide desired amount of hold-over at a 
usable temperature. 

After assembly is metal finished, it is 
given two protective coats of a specially- 
developed rust preventive that has been 
selected for its adhesive and protective 
qualities under the severe conditions 
and at the temperatures at which these 
units work. 


Charging Methods 


These cooling units may be refrig- 
erated in any one of three ways, de- 
pending upon service requirements and 
available equipment. One method is to 
carry a motor-driven, air cooled methyl 
chloride or Freon-12 charged condensing 
unit of the correct capacity in a con- 
venient location on the truck. This unit 





PLATE CONSTRUCTION 


Cut-away view of a cooling plate showing 
finned evaporator coil construction, 


is connected permanently as part of the 
system. 

The particular advantage of this ar- 
rangement is that very frequently the 
packer has available a condensing unit 
that can be used without additional 
expense, and the arrangement permits 








COMPRESSOR INSTALLATION 


One method of installing compressor in 
truck. Such an installation permits re- 
charging of cold plates merely by plugging 
compressor motor into a lighting circuit. 


the system to be recharged at any point 
where correct current is available. A 
truck body so equipped does not have to 
return to a particular base each day, 
but may be recharged in a few hours 
each night, wherever it happens to be. 

Main disadvantage of the individual 
unit hook-up is that truck is required 
to transport this extra weight at all 
times for use only at night, and the 
condensing unit sometimes has to oc- 
cupy valuable cargo space. It is not al- 
ways convenient to provide a properly- 
ventilated compartment in which to 
mount the condensing unit, and under 
such conditions the unit operates some- 
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what inefficiently and at a disadvantage. 
Should the condensing unit require serv- 
ice, it is necessary to take the truck out 
of service. 


A Popular Method 


A second and very popular method of 
refrigerating the system is to provide 
one condensing unit—methyl chloride, 
Freon-12 or ammonia — which is 
mounted permanently at truck body 
base and which can be of proper size 
and capacity to handle one or several 
systems as desired through the use of 
a special valve union. 

This union is a combination of two 
shut-off valves, purge valve and a union 
connected to a flexible refrigerant line, 
provided in one size for the liquid line 
and in a larger size for the suction line. 
This arrangement permits daily con- 
nection of the stationary refrigerating 
system to a Kold-Hold equipped truck 
when the truck is parked in substan- 
tially the same position nightly. 

Operation requires only a very few 
minutes labor, and the system so con- 
nected functions exactly the same as a 
similar system where connections are 
permanent in the conventional manner. 


wing 


Advantage in Operation 


In medium and large installations this 
type of system permits realization of 
the economies of larger size machines, 
requires a lower initial investment, and 
if desired can operate under the super- 
vision of a competent engineer, who is 
able to perform any required service to 
the equipment while the truck body it- 
self is away from the plant on its regu- 
lar duties. 

As is apparent, this arrangement 
saves space and weight, provides for 
efficient operation and is altogether a 
desirable arrangement. However, it 
does have the disadvantage of limiting 
the truck body’s range of activity to a 
region where it can either return nightly 
to one base, or can be connected to an 
additional base plant provided at some 
other point. 

In the present state of development 
of flexible connections used to make the 
junctions between that portion of the 








in refrigerating system which is stationary 
<i and that installed in the truck body, 
ng there is only a very few minutes labor 


per truck each night and morning and 
a very minimum loss of refrigerant gas 
involved. There is no occasion for in- 
take of air or moisture into the sys- 
tem, and gas loss per truck can easily 
be kept down to not to exceed 2 lbs. 
per year. This is a very small price to 
pay for the privilege of not hauling 
the refrigerating machine itself. 


A Third Method 


A third method, which can be used in 
certain instances and is similar to the 
one previously described, involves con- 
necting the truck system directly to an 
existing large central refrigerating 
plant which is operating at pressures 
suitable for refrigerating the cooling 
units. 
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Performance in this case is substan- 
tially the same as with any remote sys- 
tem, except that the added economy of 
a larger system is realized. In fact, 
since the refrigerating loads on a plant 
are usually lower at night, the addi- 
tional load imposed by a fleet of truck 
bodies is insignificant when compared 
to the normal night drop in load. 


Operating Considerations 


Use of this system of refrigeration 
permits the packer to secure the eco- 
nomic advantages of mechanical refrig- 
eration in one of the above ways, and 
in an economical manner, since there 
is no labor involved in handling the re- 
frigerant itself. Refrigeration is pro- 
duced as required while the equipment 
is normally idle, and truck body is re- 
frigerated in a dependable manner with 
small sacrifice of pay-load space and 
weight. 

Once the system is properly solidified, 
a large amount of heat must be absorbed 
before there can be any change in tem- 
perature. Therefore, the packer is pro- 
vided with a constant and large supply 
of refrigeration and has reliable cargo 
insurance while equipment is on the 
road. Temperature of the eutectic does 
not vary throughout the process of 
changing from a solid to a liquid, and 
amount of heat required to melt the 
entire volume in any given system is in 
excess of normal heat loads. Therefore, 
regardless of what happens to equip- 
ment in the way of delays, it is im- 
possible for temperature to rise above 
a predetermined point. 

This cargo insurance has worked to 
the packer’s advantage in many cases, 
as unexpected delays, accidents, etc., 
which ordinarily would have resulted in 
loss or damage to products, have oc- 
curred without any effect whatsoever 
upon load carried. There have been in- 
stances reported where equipment has 
been wrecked and partially burned 
without loss of any part of a cargo. 


Cost of Refrigeration 


The daily cost of operation in any in- 
stance can be very closely predicted and 
is dependent, of course, upon heat entry 
into a given truck body through heat 
leakage, service load, product load, ete., 
as plotted against capacity and power 
requirements of the machine itself at 
the going current cost. An average in- 
stallation of two units, size 2 by 24 by 
54 in. in a 3- to 4-in. insulated 10-ft. 
meat body with its original cost of 
$175.00, plus cost of condensing unit and 
its daily current cost of not to exceed 
15c, can be amortized in two years at a 
figure not exceeding 40c per day. 

The equipment is guaranteed for 5 
years and can easily last much longer. 
The packer not only gets very economi- 
cal costs, therefore, but the added ad- 
vantage of correct and constant tem- 
peratures, cargo insurance and no con- 
cealed labor cost. 

An additional saving is provided by 
the fact that the equipment does not in 
any way deteriorate either body or 
chassis, since the refrigeration pro- 


LARGE UNIT INSTALLATION 


Interior of produce truck, refrigerated by 
cooling plates installed onside and end walls. 


CEILING INSTALLATION 


Packer truck showing method of installing 
cooling plates on ceiling. No payload space 
is occupied by refrigerating system. 


duced is dry, but not to such an extent 
as to produce undesirable dehumidifi- 
cation of products hauled. 


Selecting Cooling Units 


Design of any particular system must 
consider dimensions of and insulation of 
the body, number of hours equipment is 
on the road, maximum average temper- 
atures, time available for pull-down, 
type of refrigerating machine best 
suited for a particular operation, nature 
of delivery service, product carried and 
manner in which it is to be loaded. 
With these facts at hand, the proper 

(Continued on page 19.) 








MERCHANDISING MEAT 


e News from the meat selling front 
. Helps for meat manufacturers and dealers 





THOUGHTS OF A 
SALES MANAGER 


A well-known packer sales manager has con- 
sented to put down on paper from time to time 
his thoughts and experiences for the benefit of sales 
executives and salesmen. This is the second of the 
series. 


EVERAL years ago a man very 

prominent in national affairs ac- 
cepted a position as vice president in 
charge of sales for a large corporation. 
Newspaper men followed him to the 
coast, where he was acquainting him- 
self with the new job. 

“Well, Colonel, we suppose you are 
out here to check up on your salesmen.” 
Quite to the contrary was the reply, 
“I am out here checking up on the 
home office.” 

One of our salesmen came to me a 
few days ago and wanted to know if 
he could have a few minutes of my 
time privately to talk about his terri- 
tory. We closed the door and talked 
about the things he had on his heart 
for nearly an hour. After we had fin- 
ished, it occurred to me that the Colonel 
gave those newspaper men a good an- 
swer. 


Duty to Our Salesmen 


It is not my intention here to infer 
that the salesmen are always right, 
but I do believe that—as long as they 
are on our payroll—we are responsible 
in a great measure for what they do 
and how well they do it, 

Responsibility of their knowing our 
product well enough to present it in- 
telligently is obvious. But how well do 
we know our salesmen? 

The reason we do not know more 
about our selling problems is because 
we do not get close enough to the men 
who contact our customers six days in 
the week. These men are the untapped 
resources at our very finger tips. 

We write volumes on “What is the 
matter with the packing business.” We 
dish out quotas. We check last year’s 
figures; employ three men to watch 
every salesman; write hammer-and-tong 
bulletins until we run out of wind. And 
if the tonnage is not up to the quota 
figures the salesman is wrong! 


What is Salesmanship? 


Salesmanship is the ability to create 
a desire in the customer to want what 
we have to sell. It is equally important 
that the salesman leaves the office in 
the morning with the same desire—to 
want to sell—and is fired with a genu- 
ine enthusiasm. 
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Our salesmen are holding back the 
things we need to know—not because 
they are not loyal, because they are 
the most loyal of any group. They are 
afraid to open up. They are afraid of 
the same old razor strap we knew as 
kids in school—too much lecture room 
and not enough conference room. 


The salesmen are doing plenty of 
thinking. They are thinking the same 
things we thought about when the old 
territory was just about the same as it 
is today. 

Take them into your confidence. If 
you cannot do this, you have put your 
finger on the first thing that is wrong 
with the business. 

The life and efficiency of an automo- 
bile depends largely on the chauffeur. 
There are very few poor cars on the 
market, but some of the drivers need 
checking up. 


DOUBLED SAUSAGE VOLUME 


This is the season for meat specialties. 
They should be intelligently merchan- 
dised to get volume, and the retailer 
should have the suggestions of meat 
specialty salesmen if the job is to be 
done right. 

Here is a thought that packer sales- 
men might pass on to their clients. It 
has brought a 50 per cent jump in rev- 
enue for one retailer in sales on these 
meat specialties. W. J. Filiatreault, 
operating the Filly Market, 4806 N. 
Damen st., Chicago, selects five meat 
specialties for picnic lunches, selling 
them at 33 cents a pound. Included in 
his combination are berliner sausage, 
bologna, veal loaf, cooked corn beef and 
luncheon meat. 


While offering no leaders, Harold 
Mortensen, 4703 N. Damen ave., Chi- 
cago, devotes a third of his main display 
case to cold cuts. They are so displayed 
that a customer sees them first on walk- 
ing into the market. Such a display, 
Mr. Mortensen says, has brought him a 
40 per cent increase in sale of these meat 
products. 


FISHING FOR SUMMER SALES 


A license to angle for summer meat 
loaf sales was recently sent out to meat 
processors by the Governor of the State 
of Better Loaf Business, together with 
suggestions on how to fish for loaf 
profits. The license, when returned to 
the Visking Corporation, brought 
sample casings in which to try three 
new loaves developed by the company, 
information about new dealer displays 


sponsored by Visking and future 
formula information. 

The broadside accompanying’ the 
license pointed out the seasonal appeal 
of loaves and their profit possibilities. 
It contained formulas and directions for 
making “cheese-stick” loaf, “half-n- 
half” and “exposition” cooked loaf, three 
new products packaged in artificial cas- 
ings. 


PACKER ADS AID LOST DOGS 


Publication of a weekly “lost dog di- 
rectory” in the classified columns of a 
Chicago newspaper has proved success- 
ful in promoting sales and building good 
will for “Ideal” dog food, a product of 
Wilson & Co. The company’s product is 
mentioned only in four lines identifying 
the directory’s sponsor and the rest of 
the space is devoted to free publication 
of notices regarding lost or found dogs 
which are sent in to Wilson. 
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SPUR TRADE IN MASTER-MADE 


Newspaper advertisements are being used 
by Lindner Packing & Provision Co., Den- 
ver, to tell public about its new ‘Master- 
Made” labeled frankfurters. These are made 
in a new way and with a tendered casing. A 
number of other sausage products are in- 
cluded in the ‘Master-Made” line. 
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PLANT 
VISITORS 


How They Are Handled 
by Tovrea Packing Co. 


XECUTIVES of every packing 
E plant realize the good will and ad- 

vertising possibilities which are 
made available through direct contact 
with potential customers at the plant 
itself. One of the problems most pack- 
inghouses face is the adequate handling 
of such visitors to realize the utmost 
benefits afforded by such contacts with 
the consuming public. 

At the Tovrea Packing Co., Phoenix, 
Ariz., visiting groups of 25 or more 
are scheduled whenever possible at least 
one week in advance of their actual 
visit. When the appointed day and hour 
arrives, the visitors are greeted in the 
waiting room of the general offices of 
the Tovrea plant. 

Here they are given a short talk by 
the office manager. He explains the 
manner in which the trip through the 
plant will be conducted, outlines pre- 
cautions necessary for maximum safety 
of visitors during the trip, and briefly 
discusses the interesting functions of 
the general office. 


View Cattle Pens First 


The group is then divided into two 
parts. The first group is turned over 
to a guide who escorts the visitors to 
an advantageous position on the roof 
of the main building. Here they are 
met by an employe of the plant, who 
explains briefly the general plan of buy- 
ing cattle, points out the various feeding 
yard activities, and gives a word pic- 
ture, which brings the cattle to the 
entrance of the killing floor. This gives 
visitors a better understanding of many 
of the things seen on the trip through 
the plant, which follows immediately. 

The guide then escorts the group to 
the killing floor, where they are met by 
another Tovrea employe who explains all 
activities of this department. This same 
plan is followed as each of the various 
departments of the entire processing 
operation is visited. 

In the meantime the other half of the 
group in the office waits for a period of 
fifteen minutes and then, under the care 
of another guide, follows the same 
course as the first group. In this manner 
visiting parties of several hundred in 
number can be handled without con- 
fusion, and the individuals in each group 
will have a more clearly detailed under- 
standing of the things they are seeing 
when the trip has been completed. 

Following the trip through the plant 
the group is turned over to still another 
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GROUP OF TOVREA VISITORS (1) 


Men and women wearing Tovrea paper 

caps ready to start their trip through the 

plant. Most visitors like to have their pic- 
tures taken. 


ALL READY FOR A TRIP (2) 


Two happy visitors pose in front of a 

truck which carries one of the well-known 

Tovrea products posters. These posters are 
changed each month. 


TRUCKS ON PARADE (3) 


Such trucks as happen to be at the plant 

at the time of scheduled visits are lined up, 

and the function of these in the distribu- 
tion of Tovrea products is explained. 


VISIT ENDS AT LOADING 
DOCK (4) 


Here a small group of visitors listens to the 
final talk given at end of trip. 


Tovrea employe, who answers all ques- 
tions and makes certain that visitors 
realize how much the plant appreciates 
their time and interest on this occasion. 
Obviously the three most important 
parts of the trip from the standpoint 
of the company are the talks in the 
office, on the roof, and the final talk 
upon the completion of the trip through 
the plant. The most diplomatic and best 
possible contact men in the organization 
are assigned to these posts. 


Choose Employes Carefully 


The men who act as guides for each 
department have been carefully picked, 
the informative talks which they give 
to the visitors planned in advance, and 
the men rehearsed in these talks. When- 
ever possible all the big delivery trucks 
that happen to be in at the time of the 
visit are lined up and the functions of 
the Tovrea method of distribution, 
which is unique, explained to the visi- 
tors. 

By giving to all visitors at the start 
of the trip advertising paper caps 
similar to those shown in the pictures, 
the group gets into the spirit of the 
occasion more quickly. No samples of 
meats or meat products are served to 
the visitors during the trip. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during July, 
1938, with comparisons: 





July, June, July, 
1938, 1938, 1937, 
Ibs. Ibs. Ibs. 
Fresh and frozen— 
BOE caccccecss 47,677,550 53,790,791 30,931,256 
Veal and calf.. 489,335 558,782 466,775 
Lamb and 
mutton ..... 2,008,590 1,998,618 1,868,955 
PE scccntsies 214,612 312,266 258,584 
Cured— 
BOGE. occ ccccee 255,152 205,379 171,329 
PGK ceccceces 2,778,312 2,944,228 2,078,305 
Sausage ........ 8,327,476 38,487,640 3,136,432 
Other meats and 
SS PRS 214,070 256,764 227,505 
Total .........57,045,097 63,554,468 39,139,141 
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Maintain Quality ae 
Increase Sales 


of Your Bacon 
with 


AVENEX 


=m Retards Rancidity — 


Improves Keeping 
Quality of the Fat 





Helps Retain the 
Fresh Smoked 


Flavor 











@ Avenex will definitely improve 
the keeping quality of bacon and 
help to retain its fresh smoked 
flavor. Avenex should be used 
as a part of the ingredients in the 
dry cure of fancy bacon. 


The loss of the fresh smoked 
flavor and the development of 
rancidity in bacon is a serious 
problem throughout the year. 


The addition of a small amount 
of Avenex to your regular bacon 
cure will assure a product of 
superior keeping quality and 
bigger profits. 


The value of Avenex has been 
confirmed by scientific work. Write 
us for reprints of published articles. 


Use the coupon below for a free 
sample. 


a alibi iain cence 4 
THE QUAKER OATS CO. = nps-o7 


Avenex Division ; 
17 Battery Place, New York, N. Y. | 
Please send us a sample of Avenex with full in- | 
structions for its use in the curing of bacon. | 
I 
| 
I 
| 
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PR aretinasitinininckimgis ise BCR ones ears 








MANAGEMENT CONGRESS 


Meat packers and other food manu- 
facturers and their related industries 
are sponsoring and will participate in 
the International Management Con- 
gress, to be held in Washington, D. C., 
September 19-23. The congress is being 
made possible through the financial sup- 
port of such organizations as American 
Can Co., Beech-Nut Packing Co., Corn 
Products Refining Co., Continental Can 
Co., General Foods Corp., Great At- 
lantic & Pacific Tea Co., George A. 
Hormel & Co., Lever Brothers Company, 
Procter & Gamble Co., Quaker Oats Co., 
A. E. Staley Mfg. Co. and Swift & Com- 
pany. 

Among those serving on committees 
in preparation for the 5-day program 
are Harvey G. Ellerd, vice-president 
and director of personnel, Armour and 
Company; R. S. Uhrbrock, industrial 
relations division, Procter & Gamble 
Co.; Thomas G. Spates, director of in- 
dustrial relations, General Foods Corp.; 
and S. Bayard Colgate, chairman, Col- 
gate-Palmolive-Peet Corp. 

Technical sessions will be divided into 
seven sections—administration, produc- 
tion, distribution, personnel, agricul- 
ture, home management and general 
management. Oliver F. Benz, director 
of sales, Cellophane Division, E. I. 
duPont de Nemours & Co., is vice- 
chairman of the distribution section. 
Clarence Francis, president of General 
Foods, will preside at the general ses- 
sion on September 22, and Colby M. 
Chester, chairman of the board of the 
same organization, is scheduled to pre- 
side over the first technical session of 
the congress. 

Organized tours to internationally- 
known business concerns will be avail- 
able to visiting members. Included 
among the hosts in the food field are 
Armour and Company, Chicago Union 
Stock Yards Co., Lever Brothers Co. and 
Procter & Gamble Co. Sessions of this 
world congress have been held previ- 
ously in Prague, Brussels, Rome, Paris, 
Amsterdam and London. 


PACKER DOLLAR SALES RISE 


Packers’ dollar sales in July were 3 
per cent over June and the 10-year July 
average, while production showed a de- 
cline from June but was 23 per cent 
above July, 1937, according to a survey 
by the Federal Reserve Bank of Chicago. 
Tonnage sales were above current pro- 
duction and 6 per cent heavier than a 
year ago. Number of employes at the 
close of July was 2 per cent lower than 
in June, but wage payments were prac- 
tically unchanged and hours worked in- 
creased 2 per cent. 

Shipments for export were sharply 
less in July than in June, largely due to 
a reduction in lard consignments be- 
cause of unsatisfactory prices abroad. 
Trade in packinghouse products with 
the United Kingdom, Europe and Puerto 
Rico declined, while the trade with Cuba 
was fair. 





WAGE-HOUR LAW PLANS 


Confusion which marked the inaugu- 
ration of the NRA will be avoided in 
carrying out the wage-hours law, ac- 
cording to Administrator E. F. An- 
drews. He has taken the position that 
it would not be practicable, for the time 
being, to have more than three industry 
committees functioning at once. 

Present official plans indicate that 
industries covered by the act may be 
grouped together in such a way that rel- 
atively few committees will be ap- 
pointed. Each of these will represent a 
major field of business. It is reported 
that the number of persons on each com- 
mittee will be small. 

Public representatives on industry 
committees, the administrator has indi- 
cated, will not be confined to persons en- 
gaged in education or the professions, 
and some business men may be appointed 
as public representatives on committees 
for industries in which they have sub- 
stantial interests as users of the indus- 
tries’ products. 


WAGNER ACT CHANGES 


Need for amendments to clarify the 
Wagner labor relations act was ad- 
mitted this week by President Roosevelt 
after a conference with William Green, 
president of the American Federation 
of Labor. The President explained that 
whatever changes may be recommended 
will not be asked until after all con- 
cerned—employer, employe and govern- 
ment—have had a chance to study the 
situation. He pointed out that the law 
has been in effect for three years, and 
that certain ambiguities in wording have 
developed which have not been cleared 
up by the courts. The President said that 
while Green had complained about ad- 
ministration of the act by the National 
Labor Relations Board, they had not 
considered any specific changes in the 
law. 


EMPLOYMENT UP IN JULY 


Definite improvement in employment 
during July for the first month’s gain 
since last September was reported this 
week by Secretary of Labor Perkins. 
Factory employment increased by 40,- 
000 persons in July and weekly factory 
payrolls were nearly $500,000 higher. 
Gains of 0.7 per cent in factory employ- 
ment and 0.4 per cent in payrolls con- 
trasted with usual July declines of 1 
and 4 per cent. Increased railroad em- 
ployment, smaller than usual curtail- 
ment in personnel of retail stores, and 
increases in number of workers in non- 
durable goods industries, including sea- 
sonal foods and shoes, accounted for the 
gain in general employment. 


Want a good sausage-maker? See 


Classified page. 
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International Cab-Over-Engine 
Model D-300—a new es stagd. 

— for work in 

traffic. 







International light-delivery units 
in \-ton to 1-ton capacities, in 
ee wheelbase lengths. 


LET INTERNATIONALS 
HAUL IT 





You get the real measure of International Trucks po 13 t04-ton Truck 
only when they go to work for you. And then you Tractor. roe Harvester 
get a better demonstration of stamina and econ- Se eee 


omy—more performance per dollar—than you have 
ever known before. 

International builds every type of truck to meet 
every trucking requirement, from %-ton delivery 
to powerful six-wheelers. In all, there are 30 
models in 99 wheelbase lengths. And every one 
of them is all-truck in every inch and ounce of 
construction and design. 

Every International is engineered for outstand- Xs LEADER IN 1%-TON FIELD 
ing performance and styled for brilliant appear- loternational 1%-tom Model 
ance. The illustrations on this page show the y. Several the cimodels for 
quality of International design. For performance, 
let the trucks speak for themselves, for your 
business on your job. 

There are 242 Company-owned branches and 
thousands of dealers at your service, ready to give 
you a demonstration at your convenience. 


INTERNATIONAL HARVESTER COMPANY 


(INCORPORATED) 
180 North Michigan Avenue Chicago, Illinois 











STAMINA IN STEEL 


There are many International Six- 
Wheel Models, Dual- Drive and 
Trailing-Axle. Gross vehicle 
weights 18,000 t0 62,000 pounds. 


INTERNATIONAL TRUCKS 
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Another new book, Volume 3 of the Packer's 
Encyclopedia, has just been compiled by THE 
NATIONAL PROVISIONER in co-operation 


with leading sausage experts in the field! 


This important volume presents the best of 
modern sausage practice, tested and proved 
formulas for sausage and all types of specialty 
products. It offers complete recommendations 
for correct manufacturing and operating pro- 
cedure, plant layout suggestions, valuable 
merchandising ideas, and a handy directory 
of equipment and supplies. 


SAUSAGE AND MEAT SPECIALTIES is the 
first work of its kind on this important subject. 
The wealth of material between its covers and 
the thorough manner in which it is presented 
will make it an indispensable aid to every 
sausage maker! 


PLACE YOUR ORDER NOW! 
Price Postpaid $5.00 
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PROCESSING POINTS 


for the trade 





Polish Sausage 


Polish sausage is now found in many 
retail stores in native American neigh- 
borhoods, as well as in areas where 
there are consumers of Polish descent. 
A Midwestern sausage manufacturer 
would like to make some of this sausage 
and asks for a formula. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you send us a formula and processing direc- 
tions for making Polish sausage? We believe we 
have a good market for a spicy product of this 
type. 


The name Polish sausage is now ap- 
plied to several products, all of which 
contain garlic. In one form—Polish 
bologna—the meat is coarsely-ground 
and product processed like long bo- 
logna; another is a frankfurt type 
containing finely-chopped meat. How- 
ever, the inquirer probably refers to the 
product containing a high percentage of 
coarsely-ground pork which is partially 
cooked in the smokehouse. Although 
sometimes made from all pork, the fol- 
lowing mixed formula has been used 
extensively in this country with good 
sales results: 


Meats: 


30 lbs. fresh boneless chucks 

40 lbs. fresh extra lean pork trim- 
mings 

10 lbs. fresh pork cheek meat 

20 lbs. medium lean pork trim- 
mings 


GRINDING.—Grind boneless chucks 
and pork cheeks through %-in. plate. 
Grind lean and regular pork trimmings 
through %-in. plate. Put all meats to- 
gether in mixer with 20 lbs. of ice and 
mix for about 3 minutes with following 
seasoning and curing ingredients: 


Ibs. 12 oz. salt 

oz. refined corn sugar 

oz. sodium nitrate 

oz. ground white pepper 

oz. ground coriander 

oz. peeled garlic or 1 oz. juice or 
% oz. powder 


to ho GS PhS OO fh 


Many packers and sausage manufac- 
turers have found it convenient to use 
ready-prepared seasonings or specially- 
prepared seasonings, as manufactured 
by reputable firms, in making their 
sausage and loaf products. Such sea- 
sonings insure uniformity in flavoring 
from batch to batch and allow opera- 
tors to concentrate on their real job— 
turning out sausage. 


STUFFING AND SMOKING. — 
After mixing, take meat mixture to 
stuffer and stuff in medium or wide 
hog casings or in 2%4x20-in. artificial 
casings. Puncture hog casings thor- 
oughly when stuffing and link off about 
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6 in. long. Casings must be stuffed to 
full capacity. 

Hang product immediately on truck 
or cage and when filled transfer to a 
cooler held at 36 to 40 degs. F. Spread 
product out carefully and hold in cooler 
for at least 12 hours so the meat will 
cure thoroughly in casings. 

Remove from cooler next day and 
hang in natural temperatures for 2 
or 3 hours. Then place in smokehouse 
at a starting temperature of 130 degs. 
F.; hold at this temperature for the first 
hour. Gradually increase heat to 150 
degs. for second hour and to 160 to 170 
degs. for third hour. This product must 
be given considerable heat in smoke- 
house. 


COOKING.—When sausage is thor- 
oughly smoked, place in cook tank and 
cook for 5 to 10 minutes at 160 degs. 
Cooking time depends on size of casing. 
Remove sausage from cooker, shower 
with cold water and hang at room tem- 
perature to cool before transferring to 
storage cooler. 

Finished product should always be 
carried at 45 to 50 degs. It is very 
important that output be regulated ac- 
cording to sales volume, as the trade 
purchasing this sausage likes a strictly 
fresh-made product. 

Polish sausage in artificial casings is 
handled in a similar manner, except that 
it is smoked 30 minutes at 130 degs. 
F.; gradually raised to 140 degs. and 
smoked for one hour or more thereafter. 
Cook in water for 40 minutes at 160 
degs., shower and hang at room tem- 
perature before placing product in 
cooler. 


LIVER LOAF___ 


Liver loaf is a “best seller” at 
any season of the year. 

Directions for making this at- 
tractive item have been prepared 
by THE NATIONAL PROVISIONER, 
including suggestions for packag- 
ing in various forms. 

If you want a copy, fill out and 
mail the following coupon: 


The National Provisioner 
407 So. Dearborn st., Chicago, Ill. 


Please send me instructions for making 
and packaging liver loaf. 


(Enclosed find 10c in stamps.) 











ANOTHER FORMULA. — Another 
formula in which all cured meats are 
used, is as follows: 


Meats: 


50 lbs. cured beef trimmings 
50 lbs. cured pork cheeks 
50 lbs. cured pork trimmings 


Grind beef through %-in. plate; pork 
cheeks through %-in. plate; pork trim- 
mings through %-in. plate. Chop beef 
trimmings in the silent cutter, adding 
20 lbs. of chopped ice. 


Seasoning: 


9 oz. ground white pepper 

3 oz. ground nutmeg 

3 oz. ground garlic or % oz. pow- 
der or 1% oz. juice 

3 oz. rubbed marjoram 


Mix all meats together for three min- 
utes. Five per cent of cereal may be 
added if desired. Stuff in hog casings 
in links 8 to 10 in. long. Smoke at 130 
to 140 degs. for two hours, until a nice 
brown color is obtained. Then cook for 
30 minutes at 160 degs. Fahr. 


Shower sausage with cold water and 
hang in natural temperature for one 
hour. Remove to sausage cooler and 
hold at 45 to 50 degs. 


FLAVOR IN BACON 


Marbling fat is important as a car- 
rier of flavors developed in the lean of 
well-cured and fully-matured bacon or 
ham, according to a recent research re- 
port of the British Bacon Development 
Board. Manufacture of mellow-flavored 
bacon sides, it is pointed out, is impos- 
sible when very lean or young unfinished 
pigs are used. 

The lean tissues of a typical thin 
slice from the back contain eleven times 
as much water and seven times as much 
salt as do the fatty tissues, the report 
states, and have, in fact, about four- 
fifths of the total salt. Thus consum- 
ers choosing very lean bacon, or those 
who cut away the fat, may increase the 
apparent saltiness of the product. 

The Board analyzed the salt content 
of a number of Wiltshire sides and 
found that they varied widely. Samples 
of lean from British-cured bacon con- 
tained 12% per cent less salt than im- 
ported bacon. Mellower flavor and ab- 
sence of salty flavor in British bacon is 
believed to be due to longer period in 
which the sides are held for maturing. 


Do you use this page to get your ques- 
tions answered? 
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TWO INSTALLATIONS 
In the meat packing plant of Schaffner Bros., of Erie, Pa., a 60 
gallon Lixator is used in the curing department, and a second 
Lixator of 40 gallon capacity in the power department. 


TWO 
INSTALLATIONS 





FOUR SAVINGS 


Many packers install the Lixate Process primarily to get 
pure, crystal clear brine for pickling. Purity alone would 
make it pay its way for any packer, even if the Process 
never saved a cent—but it always does! It makes marked 
economies in four ways. 


Savings—proved by actual operation—soon lead packers 
to make second installations. For resaturating brine spray 
systems, regenerating zeolite water softeners, for refrigera- 
tion, Lixate Brine is unquestionably the most economical 


brine possible. 


The diagram below shows why this is true. Once the 
salt is in the hopper, operation is wholly automatic. This 


CROSS SECTION 
VIEW OF LIXATOR 
Salt is placed in the hopper. 
It flows by gravity to the 
Lixator. Fresh water enters 
through a spray nozzle, with 
automatic float valve control. 
Salt dissolves without agita- 
tion, is self-filcered, becomes 
fully saturated, and flows 
upward through the collect- 
ing chamber to the discharge 
pipe. Clean, sure, a constant 
supply, and no operating cost 
once the salt hopper is filled, 
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saves: (1) cost of handling salt; (2) cost of mixing brine; 
(3) cost of handling brine. Users also report savings of 
10% to 20% in the amount of salt used. 

No matter how much brine you use, no matter how you 
make it, the Lixate Process can save money for you. In 
addition it will provide a constant supply of the purest, 
crystal clear brine you ever used, always fully saturated, 
easily diluted to any desired strength. Write for the Lixate 
Book showing many money-saving installations. If you 
prefer, a Lixate Engineer will call and show you how you 
can save with this modern brine making process. 


Dhe 
LIXATE 


REG. /) 8. PAT. Orr, 
Tisiains 


FOR MAKING BRINE 


INTERNATIONAL SALT CO., INC. 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 
SALES OFFICES: Buffalo, N.Y. ¢ Philadelphia, Pa. + Boston, Mass. © Baltimore, 
Md. « Pittsburgh,Pa. « Newark, N.J. « New York, N.Y. © Richmond, Va. 
Atlanta, Ga. « New Orleans, La. * Cincinnati, Obio « St. Louis, Mo. « RE- 
FINERIES;: Watkins Glan, N.Y. © Ludlowville, N.Y. © Avery liland, La. 
MINES: Retsof, N.Y. © Detroit, Mich. « Avery Island, La. 
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LESSON 4 


The Pressure Gauge 


N ADDITION to the thermometer, 

about which we talked in Lesson 3, 
there is another instrument without 
which it would be impossible to oper- 
ate a refrigerating plant. This is the 
pressure gauge, which gives an indica- 
tion of many things which are happen- 
ing while a refrigerating machine is 
operating. Not only is it a constant 
guide to the effectiveness of the plant 
and its ability to handle the cooling 
loads, but it also indicates danger when 
abnormal conditions arise. 


Limits of economical operation are 
defined by this gauge, and it also fur- 
nishes the necessary data with which 
specific cooling problems are solved. It 
is the compass by which the plant is 
steered through the hot, baking days 
of summer. 

In order to understand clearly the 
operation and function of a pressure 
gauge, an instrument known as the 
barometer, which is a true gauge in its 
simplest form, will be explained. 


The Barometer 


This instrument is a glass tube about 
3 ft. long, closed at one end. This tube 
is completely filled with mercury, in- 
verted and with the open end submerged 
in a bath of mercury. The mercury in 
the tube drops to a point about 29.9 in. 
above the mercury bath if the location is 
at sea level. 

What we now have is a tube which 
has a vacuum above a column of mer- 
cury. In other words, there is no pres- 
sure above the mercury column, But 
there is atmospheric pressure on the 
surface of the mercury bath, which pre- 
vents the column from falling and seek- 
ing its own level. 

Although we live in and breathe air, 
we are unaware of its presence. It is 
accepted as a natural thing, and prac- 
tically we have come to disregard it. It 
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cannot be seen, and as we feel no pres- 
sure from it we do not realize the tre- 
mendous force its weight exerts. 


Pressure Measurement 


It is the weight of the atmosphere on 
the surface of the mercury bath which 
causes the pressure which keeps up the 
mercury in the barometer tube. Inas- 
much as there is zero pressure on the 
top of the mercury column and atmos- 
pheric pressure on the bottom of it, the 
difference in pressure is equal to the 
weight of the mercury column, or 14.7 
lbs. per sq. in. Height of the mercury 
column in inches, multiplied by .491, 
gives the pressure of the atmosphere at 
the particular point where the barom- 
eter is in use. 

We know now that the weight of the 
air is pushing against us with a pres- 
sure of 14.7 lbs. on every square inch of 
the earth’s surface at sea level. If we 
ascend a mountain this pressure becomes 
slightly less, because there is less air 
overhead. Weight of the air is caused 
by the attraction of gravity pulling it 
toward the earth. 

A pressure gauge open to the air 
registers zero, consequently its indica- 
tions totally disregard the pressure of 
the air. Nor does it register total pres- 
sure when connected to an ammonia 
line, but only the pressure per square 
inch in that line. Thus we have a stand- 
ard unit of pressure measurement— 
pounds per square inch. 


How Pressure Gauge Works 


Fundamentally a pressure gauge con- 
sists of a flexible hollow tube of oval 
cross section, bent into the form of an 
are. When this hollow tube is connected 
to a pipe line carrying pressure, the 
pressure tends to straighten the tube. 
The movement thus caused is trans- 
mitted by a series of links to a pointer. 
A scale placed directly behind the 
pointer, and properly calibrated, indi- 
cates the pressure. It is very important 








QUESTIONS 
(For the student to answer.) 

If air weighs 1 oz. per cu. ft., calceu- 
late the weight of the air in the room in 
which you are sitting. 

Calculate the pressure of air on the 
window panes in this room and explain 
why they do not break. 

If water were used in a barometer 
tube, how long would the tube be? 
Water weighs 8.3 lbs. per gallon and 
62.5 lbs. per cu. ft. 

How can a mercury column be used 
to indicate ammonia suction pressure? 


to remember that the pointer indicates 
pounds per square inch and not total 
pressure. 


The pressure shown by the gauge 
connected to the suction side of an ice 
machine also gives the temperature of 
the gas, provided it is saturated am- 
monia gas. It will be seen from ammonia 
tables that for each pressure given 
there is a corresponding temperature. 
These temperatures and pressures have 
been determined by experiment, and the 
relation always holds. It is a funda- 
mental characteristic of nearly all gases 
used in refrigeration work. 


A practical rule-of-thumb for opera- 
tors, which applies only roughly within 
the ordinary limits of suction gas 
range, is: Subtract 15 from the gauge 
pressure and the result is the corre- 
sponding temperature. Tables should 
always be consulted, to obtain the exact 
temperature at any pressure, until the 
important pressure-temperature rela- 
tions have been memorized. 


Lesson 5 will discuss “TOTAL HEAT 
LOAD.” 


MEAT TRUCK REFRIGERATION 


(Continued from page 11.) 


model or combination of different mod- 
els of standard units may be selected to 
mount in the body as desired, and which 
will have the proper proportion between 
weight of eutectic (hold-over) and total 
area of units themselves (temperature). 


Units, of course, should be selected 
with the proper eutectic charge, so that 
when frozen unit surface temperature, 
times ability to absorb heat per unit of 
area, times total area, times desired 
temperature difference between unit 
surface temperature and compartment 
temperature will equal average maxi- 
mum heat load of body. Further, sys- 
tem must carry sufficient eutectic 
weight, times latent heat of fusion, to 
equal total daily heat entry, plus a rea- 
sonable amount in addition to provide a 
reserve or safety factor. 


Main consideration in selection of 
units, after above requirements have 
been determined, is physical dimensions 
of body and its doors and most desirable 
unit arrangement from the packer’s 
standpoint. Selection of accessories— 
valves, valve-unions, ete.—depends upon 
desired or available refrigerating ma- 
chine and method by which system is to 
be cooled daily. 


All this refers to those systems which 
are intended to return to their base once 
per day. But variations can be provided 
whereby a system has unlimited cruising 
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KOLD-HOLD MANUFACTURING CO, 





LANSING, MICHIGAN 


range, through the use of generator sets 
or radiator-cooled, gasoline engine- 
driven condensing units which can op- 
erate on long cycles at infrequent inter- 
vals in accordance with refrigeration 
demands. With these systems, cruising 
range of equipment is unlimited and 
the packer is still provided with all the 
advantages of constant temperatures, 
low weight and cargo insurance. 


EDITOR’S NOTE.—This is the fifth 
of a series of articles on methods of pro- 
tecting meat products in transit. The next 
article in the series will take up mechanical 
methods of truck refrigeration. 


LOCKER PLANT NOTES 


All of the stock issue required to 
finance proposed Champaign County 
Farm Bureau cold storage locker plant, 
Champaign, IIl., has been sold and the 
holders will incorporate as cooperative 
and make plans for 700-locker plant. 

A. Champoux has established a locker 
storage plant at Selah, Wash. 

Farmers Cooperative Creamery, 
Arlington, S. D., plans to install a locker 
plant. 

Crystal Ice Co., Marietta, O., has 
plans for cold storage locker system. 

Fay Adams is establishing a 300- 
locker storage unit at Fort Benton, 
Mont. 
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are ideal for Locker Plant application. They 
have an exceptionally high rate of thermal con- 
ductivity for quick freezing, or rapid cooling, 
as desired; and offer many advantages over 
ordinary coils or evaporators. Frost collects 
less rapidly on their smooth surfaces and may 
be quickly and easily removed with a stiff 
brush without shutting down the plant. May be 
used as shelves or suspended from the ceiling. 


KOLD-HOLD Truck Refrigeration 


Assures the delivery of your product in the 
pink of condition — which means more sales — 
no Spoilage or Trimming. Costs less than a 
dime per day. Write for complete facts. 
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MEAT PACKING IN FORMOSA 


A new meat packing plant is planned 
for Formosa, Japan, by the Formosan 
Meat Producers and Packers Co. Ltd., 
of which T. Ichijima is managing direc- 
tor. The plant is to be located at Tai- 
hoku, Formosa, and will be known as 
Taiwan Chikusan Kogyo K. K. The 
organization is a government-sponsored 
cooperative, with Nippon Suisan Kaisha 
Ltd. in charge of the actual construction 
and operation. Location of the plant is 
to be in the Southern part of the island 
of Formosa. 

It is estimated that there are 1,800,- 
000 hogs and several hundred thousand 
cattle within a territory adjacent to the 
plant. Hogs are said to be of good 
breed, black and white in color, having 
short legs and averaging 180 to 200 lbs. 
at 10 to 12 months of age. Cattle are 
the typical “water cows” of the Far 
East. 


Plans contemplate a plant with a ca- 
pacity of 26,000 hogs and 5,000 cattle 
the first year, increasing this to 40,000 
hogs and 15,000 cattle the second year. 
Capacity for cattle would be maintained 
at 15,000 head annually, but in the third 
year it is expected that 75,000 hogs 
would be handled and a maximum of 
100,000 head per year thereafter. It is 
planned to make tinned hams for export 
with the balance of the hog carcass sold 
frozen or used for sausage manufacture, 
being shipped to Japan for that purpose. 
Dry sausage would be made in Tokyo. 








The price is only $1.25 postpaid. 





—an attractive binder containing reprinted articles on this 
subject which have been published in THE NATIONAL PRO- 
VISIONER—should be in the hands of every packer. In easy- 
to-understand, non-technical language, these articles tell what 
air conditioning is, the reasons why it is superior to simple 
refrigeration, and where it should be installed. Many exam- 
ples of installations now in use concretely show how the packer 


benefits. This is a reference file of the latest information. 


PACKERS ARE MODERNIZING 


An air-conditioned cooler unit is be- 
ing added at the plant of John Lewis & 
Co., Spokane, Wash., at a cost of around 
$25,000. The addition will be 2 stories 
in height and will increase the plant’s 
cooler capacity 50 per cent. 

Construction has been started on the 
new plant of United Dressed Meats, 
Inc., Spokane, Wash. The 120 x 64 ft. 
structure will be of brick and concrete 
and will have a capacity about one-third 
larger than firm’s present plant. 

Blue Bonnet Packing Co., Fort Worth, 
Tex., is constructing a lard refinery ad- 
dition and is considering installation of 
a soap plant. Other additions made re- 
cently include a 30 x 90 chill room and 
a curing cellar. 

Abraham Bros. Packing Co., Mem- 
phis, Tenn., has just awarded a con- 
tract for construction of one-story ad- 
dition to its plant. The structure will 
be of brick and concrete and 74 x 46 ft. 
in size. It was designed by Harry 
Hunter. 


CANADIAN BRANDED BEEF 


Beef branded in Canada during June, 
1938, totaled 4,277,339 lbs. compared 
with 3,039,738 lbs. in the same month 
of 1937. Of this total 1,573,400 Ibs. 
were red brand and 2,703,939 lbs. were 
blue brand. 
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PLANT__ 
OPERATIONS 


Pointers for the super- 
intendent, engineer, 
master mechanic and 
other operating exec- 
utives 














Salt in Meat Processing 


HE important part salt plays in meat 

processing is indicated by the fact 
that more than 900,000 tons of this 
product are consumed in the packing 
industry each year. Leading manufac- 
turers of salt have kept pace with the 
packer’s demand for constantly higher 
quality products. 

While for many years it was con- 
tended that any good commercial grade 
of salt is satisfactory for the curing of 
meats, forward-looking packers have 
been exceedingly vigilant in the avoid- 
ance of: any “take a chance” attitude, 
and have become increasingly interested 
in the purity of the salt used. Physical 
condition of salt used by meat packers 
is of considerable importance. A salt 
which readily dissolves is ideal for the 
quick preparation of pickle solutions. 


SALT SCREENING TESTS 


Dr. N. E. Berry, head of Diamond Crystal 

research laboratories, shows how uniformity 

is assured in salt made by the Alberger 
process. 


The packer’s salt problem has per- 
sisted through the years and is still with 
him today. Public taste in meats—for 
delicately seasoned meats—has come a 
long way since the time when every 
man seasoned and cured his meats to 
suit himself. Unlike Mr. and Mrs. Cave 
Man to whom one kind of smoked meat 
probably tasted about as good as an- 
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other, present-day buyers have de- 
veloped a critical and sensitive appre- 
ciation of the flavor of meats. 


In order to please this critical public 
taste the modern meat packer has 
learned that salt plays an important 
part in his business. He realizes that 
even though he spends only a few cents 
for salt with which to cure and season 
several dollars’ worth of meat, it is the 
few cents’ worth of salt that helps so 
much to determine and maintain the 
quality of the product, and to govern its 
flavor. 


The packer knows that salt isn’t just 
an ingredient that he puts into meat to 
cure it, season it and make it “taste 
salty.” He uses it with great care to 
protect his product and to bring out the 
full goodness of the other and much 
more expensive ingredients. The func- 
tion of salt in seasoning meats is to 
bring out the full flavor, to wake up 
hidden flavors. It does this by stimu- 
lating the taste organs, making them 
sensitive to the delicate shades of flavor 
which would be lost without the salt. 


Production and refining of salt from 
the cave man’s method of gathering it 
from salt licks up to the present time 
has kept well abreast of the public’s 
development of a critical taste in meat 
products. Relatively few years ago, in 
this country, was developed the grainer- 
pan method of refining salt. In this 
method salt brine was heated in shallow, 
open pans, and the water in the brine 
was evaporated, leaving the salt. This 
method, with refinements and improve- 
ments, is in use in the United States 
today. 

Then came the vacuum-pan method of 
brine-evaporation. Operating on the 
principle that a liquid boils at lower 
temperature in a partial vacuum than at 
atmospheric pressure, brine is boiled in 
enormous cylinders known as vacuum 
pans. As the water passes away into 
vapor, salt grains are formed in the 
cubes. 


There is a third evaporation method 
known as the Alberger process, which 
differs radically from the two previously 
mentioned, both as to crystallization and 
purification. In this process brine is 
taken from wells some 2,000 feet under- 
ground, passes from wells to storage 
tanks, and is then fed into pressure 
heaters, which raise its temperature 
gradually to 290 degrees F., thoroughly 
sterilizing it. This temperature is 64 
degrees above the boiling point of brine, 
nearly 70 degrees higher than tempera- 
tures reached in the vacuum-pan or 
grainer-pan method. When the brine 
reaches its maximum temperature a 
unique method of removing gypsum is 
used. As the heated brine passes 
through huge cylinders, known as 
gravelers, its unusually high tempera- 
ture causes it to give up the gypsum 
by depositing it on small, smooth stones 
as the brine circulates through the 
gravelers. 

Another feature of this process is the 
method used in crystallizing the salt 
from the brine, forming soft, delicate, 
porous flakes. Pressure on the super- 


heated brine is released suddenly in a 
series of evaporation vessels or retorts 
known as flashers. Release of the 
pressure causes violent boiling, with 
resultant rapid evaporation of the 
water in the brine. The salt crystals, 
which start to form in the flashers, are 
finally formed in huge cauldrons or pans 
into which the brine is discharged. 
Crystals are flakelike, with irregular 
edges and surfaces, and are instantly 
soluble. It is the true salty flavoring 
quality of salt made by this process, 
plus its freedom from impurities, that 
has given it high standing with meat 
processors. 


EASY TURNING VALVES 


Ordinary round valve wheels are 
sometimes turned only with difficulty by 
workers with wet or greasy hands. This 
has led to the use in some meat plants 
of wheels of special design. Other pack- 
ers have adopted a straight bar instead 
of a wheel whereas in other cases an 
oval instead of a round wheel is given 
preference. 













































































SPECIAL VALVE WHEEL 


Designed by the engineer of a Mid-Western 
packinghouse for easy turning by wet or 
greasy hands. 


In a mid-western meat plant a wheel 
of the type shown in the accompanying 
sketch is installed on all steam, hot and 
cold water, ammonia, brine and air 
valves. The design was made by the 
plant engineer, but is now being sup- 
plied by one of the larger valve manu- 
facturers. In addition to making it easy 
to open and close a valve, this type of 
wheel is said to reduce the valve mainte- 
nance by enabling the worker on a 
specific job to judge better when the 
valve is properly seated. 


TRUCK WHEELS 


Truck wheels made of end grain 
maple, said to be unaffected by grease, 
moisture or the heat of the smokehouse, 
are being offered by one manufacturer 
as the solution of the industrial truck 
wheel problem. A number of packers 
are reported to be trying them out. 
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THERE IS 


By Mail, Air-mail 
or Wire, Daily 
Information on 


Provisions 


Green and S. P. Reg. 
Hams 


S. P. Boiling Hams 


Green and S. P. Skd. 
Hams 


Picnics, Green and S. P. 

Bellies, Green and §S. P. 

D. S. Bellies, Clear and 
Rib 

D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


Lard 
Cash 
Refined 
Neutral 
Futures 


Sausage Materials 
Pork Trimmings 
Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 
Beef Ham Sets 


Tallow and Grease 
Oleo Oil and Stearine 
Cottonseed Oil 

Hides and Calfskins 
Fertilizer Materials 


Market Statistics 
Hog Markets 
Provision Stocks 
Export Shipments 
Domestic Shipments 


all handled by the 

market authority of 

the industry— 

THE NATIONAL 
PROVISIONER 





NO SUBSTITUTE FOR 


KNOWING! 


Only when you KNOW the markets can you sell 
or buy intelligently. 


Subscribers to THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE neither 
sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW 
THE MARKET and sell or buy accordingly. 


If you save only %c per lb. by KNOWING the 
market you save $75. No wonder active traders 
watch the markets closely through THE NA- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE. Since it is an accepted basis of settle- 
ment in trading, you don’t have to take anybody 
else’s word for it. 


If you save Ic per lb. by KNOWING the market 
you save $300 on a car of product. And if you are 
not informed you may easily lose that amount. 


And the same thing is true of the seller. If he 
KNOWS the market and he gets the market price 
he may get as much as $300 per car additional in 
a difference of only Ic per Ib. If he is not informed 
he can just as easily lose that much. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every full 
trading day of the week will pay for itself many 
times over. 


Write for a sample copy and complete informa- 
tion today. 








37 W. Van Buren St. CHICAGO 
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Hog Cut-Out Results 


LL good hogs with the exception of 
heavy weight butchers showed a 
much improved cut-out value, 200 Ib. 
averages cutting at a profit, 240 lb. 
averages breaking even but heavy kinds 
weighing 260 lbs. up showed consider- 


able loss. These hogs have held well in 
the live markets but heavy green cuts 
have moved slowly and prices have been 
out of line with live costs. 


Hog prices were lower for the week, 
continued warm weather in many sec- 
tions of the country being reflected in 
fresh pork demand. As there is little 
disposition in the industry to begin ac- 
cumulations this early in the season and 
so close to the end of the packer fiscal 
year, much of the product moves largely 
on a green meat basis which removes 
some of the support from the live mar- 
ket. 


Top for the week at Chicago was 
$9.00, made on the first day of the week. 
On the last day of the period all hogs 
sold from $8.85 downward, good and 
choice 210 to 250 lb. kinds commanding 
best prices, and 260 to 280 lb. kinds 
topped at $8.65 at the close. Run of 


at Chicago. Medium and heavy butchers 
shown in the test cost an average of 
practically the same this week as a week 
earlier. 

Careful checks on yields and quality 
of hogs slaughtered are essential in 
figuring cut-out values, particularly at 
this season when so much variation in 
hog quality is evident. The test here 
shown is only a guide in figuring values. 
Average costs and credits are used, and 
the results will be affected materially 
not only by product values but by the 
costs which are influenced so strongly by 
the volume of hogs which will be 
handled. 


HOG KILL ABOVE YEAR AGO 


Hogs slaughtered under federal in- 
spection during the three weeks ended 
August 19, 1938 at eight large packing 
centers totaled 669,970 head. This com- 
pared with 416,951 head processed at 
the same centers in the like period a 
year ago. 


Careless work in hog scalding costs 


Pork and Lard Markets 


ARD futures worked lower in the 
Chicago market during the past 
week with nearby positions showing the 
greatest losses. Thursday’s close was 5 
points higher (March) to 30 lower than 
on the preceding Friday. 

Liquidation by September and Octo- 
ber longs, bearish hog news and a some- 
what easy undertone in cotton oil 
contributed to the decline. Nearby posi- 
tions were vulnerable because of dis- 
appointing cash business and talk of 
liberal deliveries on September con- 
tracts; September and October went to 
new lows for the season on Thursday. 
The market was buoyed up at times by 
buying in deferred months by Eastern 
interests, the firmness in grains, and on 
Wednesday by the added strength in 
hogs. 


Cash lard in tierces was quoted at 
7.92% on Thursday and loose lard at 
7.55; refined in tierces was 95%c. 


Demand was moderate and the mar- 
ket barely steady at New York. Prime 
western was quoted at 8.35@8.45c; 
middle western, 8.35@8.45c; New York 
City in tierces, 8@8%c, tubs, 8%@ 


















































packing sows, though smaller, still con- money. Read “PORK PACKING,” The Na- 8%c; refined continent, 8%@8%c; 
stituted about 40 per cent of the total tional Provisioner’s pork handbook. South America, 8% @8%c; Brazil kegs, 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on Tas NaTIONAL PROVISIONER DaILy Market Servics, cutting 
percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
ve per per cwt. live per per cwt. live per per cwt. 
Ib. alive wt. Ib. alive wt. Ib. alive 
180-220 Ibs. 220-260 Ibs. 260-300 Ibs. 
eT a 14.00 1.2 8§ 268 13.70 18.1 $ 2.48 13.50 18.0 $ 2.43 
MESS Grace oie occ we cru aelers aan 5.60 13.0 78 5.40 11.9 .64 5.10 10.0 51 
RNIN So Oe IG lacatm cial eww he 4.00 18.5 74 4.00 18.5 74 4.00 18.5 -74 
BIG MIE PRY on oe nok venies eee 9.80 20.9 2.05 9.60 18.6 1.79 9.10 16.5 1.50 
PL TG Wien e adnels'c s-CaleWec sues 11.00 15.3 1.68 9.70 14.1 1.37 3.10 13.3 41 
SM Wilk a's. 4a aww anca'eareee ee views aya pate 2.00 10.6 21 9.90 9.9 98 
PEL. 600565 6440 sane Re wes 1.00 5.9 .06 3.00 6.0 18 5.00 6.3 32 
oe | Se 2.50 y | 18 3.00 7.1 21 3.30 7.1 .23 
8 RS ae eer eres 2.10 7.3 15 2.20 7.3 16 2.10 7.3 15 
P. es Baed, TONE, Whe cis ccccccvess 12.40 7.6 94 11.50 7.6 87 10.20 7.6 -78 
ere ee 1.60 11.1 18 1.60 14 18 1.50 11.1 17 
EE et 3.00 8.1 24 2.80 8.1 23 2.70 8.1 .22 
Feet, tails, neckbones............ 2.00 .09 2.00 .08 2.00 .08 
pre SE Ws 6.c ons 6cnKsceeewa enews 85 ee 85 ae 35 
TOTAL YIELD AND VALUE...69.00 $ 9.92 70.50 $ 9.49 71.50 $ 8.87 
Cost of hogs per ewt........... $ 8.72 $ 8.82 $ 8.87 
Condemnation loss ............ .04 04 .04 
Handling & overhead.......... -73 63 53 
TOTAL COST PER CWT ALIVE $ 9.49 $9.49 $ 9.44 
TORRE: VARI oi vox wececsoave 9.92 9.49 8.88 
SM DEP cacwsdsnksaiacas i Baledios .00 56 
DMS fo. cts coceasae | Weeden (2 = 9. Of kee $ 1.57 
2.8, ee ae 0 i ( ll See ee ae eee 
ee WN I, os one cciese caate we i esgairaate om: 
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One of the outstanding quality products in the 
complete line of The Tobin Packing Company 
will be Tobin Tenderized Ham. Sold under two 
Eastern brand names, Tenderized Hams have 
increased in popularity month after month with 
consumer and dealer alike. 

Within the past two weeks an unbiased survey 
made by one of America’s largest newspapers 
showed these Tenderized Hams outselling any 
other brand in 102 
leading meatmarkets 
in the city in which 
the survey was made. 


MEAT FOOD 


PRODUCTS 


HE Jobust PACKING CO. INC 
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BIG SALES BUILDER 
for JOBBERS 


Sabin Tenderized Flam 


The Tobin Packing Company is a licensee of the 
holder of the exclusive trade-mark “Tenderized” 
registered in the U. S. Patent Office. 

For the first time these Tenderized Hams, under 
the Tobin brand name, will be available to job- 
bers and carload buyers, together with a com- 
plete quality line of Sausage Products, Smoked 
Meats, Canned Meats and fresh trimmed Pork 
Cuts. 

A number of desirable territories within favor- 
able shipping distance are open to jobbers who 
desire exclusive sales rights for distribution of 
the entire line of Tobin Pure Meat Food Products. 


Address all communications direct to 








tHE Jobin PACKING CO. INC. 
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EARN more 
by LEARNING more! 


“PORK PACKING” contains the answers to all pork packing 
problems. This 360 page operating manual discusses the best 
tested methods for getting results . . . lists practical, tested ways 
of overcoming all the various difficulties encountered in everyday 
operation. PORK PACKING definitely increases your worth to 
your company and puts you in line for that next ‘‘break”’ in your 
department. Why not send in that order today and be.ready? 





CONTENTS 


Buying, ee Handling Fancy Meats, Chilling and Refrigeration, 

Cutting, Trimming, Cutting Tests, Making and Converting Pork Cuts, 

ee = 4 bem Provision Trading Rules, Curing Pork Meats, 

and Smoking, Packing — Meats, Sausage and Cooked 
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8% @9c, 
10%c, smaller lots, 10%c. 


and shortening in carlots, 


Hoes 


Hog market at Chicago was unevenly 
steady to a little lower during the past 
week with light lights and light hogs 
showing the greatest losses. While 
Thursday’s top was $8.85 against $9.05 
on the previous Friday, the 300-@350- 
lb. and 350-@400-lb. butchers and pack- 
ers showed only 5@10c losses compared 
with 30@35c on the underweights. Mar- 
ket topped at $9.00 on Monday and 
Wednesday and average price ranged 
around $7.60@7.70. Average weight 
was near 290 lbs. during the week. 


EXPORTS 


North American lard exports for 
week ended August 20 totaled 1,252,927 
lbs. and bacon and ham _ shipments 
amounted to 140,870 lbs. Spot lard was 
quoted on Thursday at Liverpool at 45s; 
A. C. hams at 94s and A. C. Canadian 
hams at 96s. 


CARLOT TRADING 


There was a stronger market for 
practically all green product at Chicago 
during the past week with regular and 
skinned hams registering especially 
good gains. Green regulars were quoted 
Thursday at % to %c over the previous 
Friday with 10/16 and 16/22 at 18%éc. 
Offerings were light and inquiries fairly 
active for S. P. regulars which were 
quoted steady to %c higher. Light green 
skinned hams made gains of % to Ic 
on the week while heavies advanced % 
to %ac. Light S. P. skinned hams were 
% to %c higher and the heavy weights 
were steady. Green picnics were steady 
to %c higher with 8/10 down %c on 
the week; S. P. picnics were steady. 


There appeared to be more interest 
in fresh and frozen bellies this week 
and list was quoted %c higher with 
12/14 gaining %c; cured bellies moved 
moderately at market, or %c over green. 
Trade was slow in D. S. clear bellies 
but tone was reported fairly strong and 
16/18, 18/20 and 20/25 quoted %c up. 
September belly futures closed on 
Thursday at 9.20 bid against 9.80 on 
preceding Friday. Cash clear bellies on 
Thursday were 10.75 nominal. All aver- 
ages fat backs were steady with most 
interest shown in heavier weights. 


FRESH PORK 


Market at Chicago was fairly active 
with good demand during most of past 
week; trade improved toward midweek 
with some houses reporting a sell-out 
on light loins Thursday. The 8/10 loins 
were quoted 22@23 on Thursday, or %4¢c 
up on the week, while Boston butts at 
19%c were %c higher. Skinned shoul- 
ders were steady and spareribs %c up. 
New York for the week reported a 3c 
advance on 8/10 loins and Boston a 8c 
gain on 8/12. 


BARRELED PORK 


Barreled pork quotations were un- 
changed at Chicago. Demand was fair 


Week Ending August 27, 1938 


and the market steady at New York. 
Family was quoted at $23.25 per barrel. 


SAUSAGE MATERIALS 


Fresh regular pork trimmings were 
in good demand at higher prices, regu- 
lars were quoted Thursday at 9%@ 
9%c. Extra leans were also strong at 
15@15%c with some houses booked for 
future. Pork cheek meat and pork 
livers were steady with previous week. 


(See page 33 for later markets.) 


CANADIAN PORK TRADE GOOD 


Nearly one-third of the hogs mar- 
keted in Canada during 1937 were sold 
on a rail grade basis, according to the 
18th annual market review of the 
Dominion Department of Agriculture. 
Marketings totaled 3,926,310 head, of 
which 1,002,541 were sold on rail grade, 
compared with 444,493 head in 1936 and 
115,209 head in 1935. Prices averaged 
higher on an increased volume, attrib- 
uted to the good outlet throughout much 
of the year in the United Kingdom, and 
an export of some 60,000 head of live 
hogs to the United States. At the end 
of the first quarter of 1938 prices of 
ham and bacon were substantially 
higher than during the corresponding 
period of the previous year and pros- 
pects continued good on the British 
market for absorbing whatever exports 
of these products Canada was in posi- 
tion to make. 


MORE LARD TO PUERTO RICO 


Puerto Rico’s purchases of lard from 
U. S. packers were the highest in history 
during the fiscal year just ended, ac- 
cording to a statement by the Puerto 
Rican Trade Council. Sales of lard to 
the island amounted to 28,140,000 
pounds, an increase of 16 per cent over 
the preceding fiscal year, the council 
states. Value of shipments, totalling 
$3,200,000, was only 1 per cent greater, 
owing to lower average prices during 
the year. Puerto Rico remained the 
third largest market for American lard. 


The island’s pork purchases, amount- 
ing to 18,530,000 pounds, were 10 per 
cent lower than in the preceding year 
and value was 14 per cent less. With 
the exception of dairy products, sales of 
all other major food items increased, 
with the result that the island’s total 
food purchases, amounting to $26,000,- 
000, broke all tonnage records during 
the year. 


Stocks of lard are reported to be 
relatively heavy at present, having been 
built up following the five-week ship- 
ping strike early in 1938. Puerto Rico’s 
buying power during the 1938-39 fiscal 
year is difficult to estimate, the council 
states, because of uncertainty regarding 
effect of the federal wages and hours 
legislation on the island’s industries, size 
of the 1939 sugar quota, and prices 
which will be received for island 
products. 


GERMAN TRADE OFFER 


A plea for a bilateral trade arrange- 
ment by which Germany could purchase 
American lard, canned meats, cotton 
and other agricultural products was 
made this week by Rudolf Brinckmann, 
German secretary of state in the minis- 
try of economics. He urged that Amer- 
ican materials be exchanged for 
German finished manufactures. Wash- 
ington officials pointed out that the 
United States has repeatedly offered to 
make normal trade relations with Ger- 
many on the same basis as with other 
nations. They declared, however, that 
the German system of barter and a 
double currency—the internal mark 
and the so-called “aski” mark used for 
foreign trade—were not acceptable. 


GERMAN MEAT SUPPLY DOWN 


German meat supplies are on the de- 
cline as a result of lower livestock mar- 
ketings, according to the U. S. Depart- 
ment of Commerce. May hog slaughter 
was 19 per cent under April and cattle 
slaughter about 24 per cent lower. Hog 
marketings are expected to decline fur- 
ther as hog stocks have been consider- 
ably reduced since grain feeding was 
forbidden last year. 

German hog imports for the first five 
months of 1938, totaling 225,429 head, 
showed a large increase over the 128,977 
head imported last year. Increase is 
attributed to present shortage of 
slaughter hogs, which is estimated to 
be about 2,000,000 head. During the 
first five months of 19388 Germany im- 
ported 49,072,000 lbs. of beef against 
19,642,000 in 1937; 23,514,000 lbs. of 
pork against 17,336,000 Ibs., and 42,- 
821,000 lbs. of lard compared with 33,- 
730,000 lbs. in the like 1937 period. 


ECUADOR CUTS LARD DUTY 


Ecuador’s duty on hog lard is cut 
from 0.50 to 0.25 sucres per gross kilo 
under the new reciprocal trade agree- 
ment with the United States. The agree- 
ment will go into effect 30 days after it 
is officially proclaimed. Ecuador also 
made duty reductions on 14 other items, 
bound 18 more to existing rates and 
extended to a long list of U. S. export 
commodities, including vegetable oils, 
a special schedule of tariff rates which 
are lower than general duty rates and 
which are granted only to countries 
making commercial agreements with 
Ecuador. U. S. concessions included re- 
ductions in duty on some tropical prod- 
ucts; others were bound on the free list. 


HANDLING FANCY MEATS 


When you save hog cheek meat, do 
the cheeks carry the proper amount of 
fat, based on tank values? Have your 
foremen read “PorK CUTTING,” The 
National Provisioner’s pork plant hand- 
book. 
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PRAGUE 
POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 











The Home of Griffith's Products 


Let Us Reason Together 


Scientific practice in meat curing is upper- 
most in the minds of most packing plant su- 
perintendents. It is believed the use of raw 
nitrite opens the meat cells quickly and the 
use of nitrate or Chile saltpetre opens them 
more slowly. These elements are recognized 
as color fixatives. The careful ‘‘curing man” 
is anxious to get curing quality and curing 
flavor in his every day operation in the 
shortest time with safety. 


He Needs a “Safe, Fast Cure” 


To satisfy this need we make PRAGUE POW- 
DER, as a Pre-prepared dry pickle, made in 
a fusion heat, which may be called a third 
element, which when added to a new pickle 
makes effective the ‘curing nitrates.’ 


The color so made is permanent; the flavor is 
desirable; the keeping qualities of this Prague 
cured ‘‘Ready-to-Eat’’ ham is known to hold 
longer. 


THE GRIFFITH 
LABORATORIES 





Main Office Eastern | Canadian 
1415 W. 37th St. 35 Eighth St. 1 Industrial St. 

Chicago, Ill. Passaic, N. J. | Leaside, Toronto 12 
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On November 3, 1920, Geo. A. Hormel & Co. installed a 
MONTGOMERY FREIGHT ELEVATOR in their main plant at 
Austin, Minn. Since then, this leading packing house has in- 
stalled 16 additional MONTGOMERY ELEVATORS. 


Other leaders in the packing industry, too, have found that 
MONTGOMERY ELEVATORS are a sound investment. They 
provide economical, dependable service, year after year, 
without expensive service and repairs. 


Write us for help with any Elevator Problems 





Elevator Specialists for the Packing Industry 


HOME OFFICE and FACTORY— MOLINE, ILLINOIS 
Branch Offices in Principal Cities 











“BOSS LARD GYRATOR 





This machine is invaluable for the making of high 
grade lard. It whips the lard into a smooth, fluffy mass, 
free from air pockets. Color and texture of the finished 
product are materially improved and the tendency 
toward rancidity is avoided. 


‘**BOSS’’ assures 
Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Corp. 


General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 











The National Provisioner 
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MEAT IMPORTS AT NEW YORK 
For week ended August 19, 1938: 


Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............. 103.756 

—Roast beef in tins............. - 9,000 
Australia—Fresh frozen calf livers.... 15,696 
—Fresh frozen beef..............-- 2,717 
—Fresh frozen mutton............ 507 
—Fresh frozen veal............--- 128 
—Fresh frozen beef livers......... 79 
Brazil—Canned corned beef............... 624,000 
Canada—Fresh chilled pork cuts...... 2,880 
—Fresh frozen beef cuts..... i. 9,019 
—Smoked bacon ..........2.-2-+05+ 2,803 
Cuba—Fresh frozen beef cuts........... ws 98 
Czechoslovakia—Cooked ham in tins........ 16,377 
Denmark—Cooked ham in tins......... ‘ 1,765 
—Cooked picnics in tins........... 843 
England—Cooked ham in tins.............. 744 
France—Liverpaste in tins............... ‘ 635 
Germany—Cooked ham in tins........ .--. 19,863 
Holland—Cooked ham in tins.............. 14,668 
—Cooked sausage in tins........... 516 
o—PUTO BOCK Im VRS... oc cscccccesess 300 
—Cooked picnics in tins......... - 7,822 
—Cooked shoulders in tins......... 2,828 
Hungary—Cooked ham in tins............. 88,833 
—Cooked picnics in tins........... 59,741 
—Cooked pork butts in tins....... 2 
—Cooked pork loins in tins..... 2,052 
NE hs cee dict cascckseesescesnees 1,597 
Lithuania—Fresh frozen pork cuts....... . .124,812 
—Cooked ham in tins............. 20,960 
—Cooked picnics in tins........... 19,261 
Poland—Smoked bacon .............0..405: 34.573 
—D. C. butts...... iid Rati Shee ek Aas ,650 
ee, ee rr eee 34,213 
2-2 Sarr Serer .420 
—Cooked ham in tins................2 556, 4 
—Cooked pork butts................ 8.5 
—Cooked pork loins................. 2 ‘ee 
—Cooked sliced bacon in tins........ 2 400 
Uruguay—Canned corned beef in tins...... .502,000 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

















Week Week Nov. 1, 
ended ended 1937 to 
Aug. 20, Aug. 21, Aug. 20, 
1938. 1937. 1938. 
PORK. 

To bbls. bbls. bbls. 
OE ED cecccteve caves 100 
Continent .......... apiece 5 369 

Total ..... age eee 469 
BAOON AND HAM. 
M Ibs. M Ibs. M Ibs 
United Kingdom ......... 135 293 125,512 
aE SS 7 aes 2,299 
OO ee 1 1 593 
ai Dn cscsess «asec eves 65 
Other SEE “Scccctens ‘stews —seese 52 
WED eeeccccwecvcseses 141 294 128,531 
LARD 
M Ibs M Ibs. M Ibs 
United Kingdom ........ 1,215 2,070 113,438 
eee - aa 6,318 
Sth and Ctl. America.... ..... 24 3,114 
West Indies ......... ard 16 56 6,935 
i CC Recececs cweee eneae 16 
Other Countries .... + “oleae | “aes 84 
WEE Nate cab dinesnnss ck 1,254 2,150 130,405 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Ham, Lard, 
From bbls. M lbs. M Ibs. 
3 eee 5 16 193 
DE GeGndatoncensenes: eheee —iilleam 62 
eee 124 982 
PETE Sowssvetwscoeesce 1 16 
Total week ...... = ‘ 5 141 1,258 
Previous week ‘ 2,542 1,364 
2 weeks ago. 550 2,336 
Cor. week 937 294 2,150 





SUMMARY NOV. 1, 1937 TO AUG. 20, 1938. 


1987-'38. 1936-'37. 
Ne fee 94 55 
Bacon and Ham, M lbs....... 128,531 94,080 
TOPE, BE WG. ccccccccccccccces 130,405 86,621 


Week Ending August 27, 1938 





FUTURE PRICES 


SATURDAY, AUGUST 20, 1938. 


Open. High. Low. Close. 
LARD— 
Sept. ... 8.15 8.15 8.10 8.12%b 
Oct. ... 8.22% 8.22% 8.17% 8.174ab 
ME: Sse seices “Shanes. > s0Gmue 8.22%ax 
Dec. ... 8.20 8.22% 8.17% 8.17% 
Mth wee caaaee  Seashes.. -  <enns 8.20ax 
Mar. ... 8.35 8.35 8.35 8.30b 
ee. Se eae eee 8.42 
CLEAR BELLIES— 
GEG. ccc. canane | -entes- “seamed 9.60ax 
MONDAY, AUGUST 22, 1938, 
LARD— 
Sept. ... 8.10 8.10 8.07% 8.07 ax 
Oct. oe BIT coccce ceverve 8.17 %ax 
Bs sacncesees . saeens "~. Subeee 8.17%ax 
| eS * eee eee 8.15ax 
an. «cs el games 8=.s @ a ae 8.15ax 
Mar. ... 8.27% 8.30 8.27% 8.27 
TERE icc wesees — cesene -seevon 8.40ax 
CLEAR BELLIES— 
Sept. ... 9.55 9.55 9.45 9.45ax 
TUESDAY, AUGUST 23, 1938, 
LARD— 
Sept. ... 8.00 8.02% 7.95 7.974%4b 
e.. cce eee 8.10 8.05 8.0744b 
MGV .. woe 468006 06 eneeee 060 ee 8.10ax 
Dec. ... 8.10 8.10 8.05 8.074%b 
Jan. ... 8.10 8.10 8.05 8.07%b 
Mar. ... 8.30 8.32 8.25 8.25b 
May . 8.35 8.387% 8.32% 8.35b 
CLEAR BELLIES— 
Sept. ... 9.45 9.45 9.20 9.20ax 
WEDNESDAY, AUGUST 24, 1938. 
LARD— 
Sept. ... 8.00 8.02% 7.90 7.90ax 
Oct. ... 8.10 8.12% 7.97% 7.97%b 
DU ike uasees Seams | Geenen 8.10ax 
Dec. ... 8.10 8. 8.05 8.05 
Jan. ... 8.10-12% 8.22% 8.07% 8.07% 
Mar. ... 8.32% 8.32% 8.30 8.30ax 
May . 8.40 8.40 8.35 8.35ax 
CLEAR BELLIES— 
Sept. ... 920 = cecvee covvce 9.20b 
THURSDAY, AUGUST 25, 1938. 
LARD— 
Sept. ... 7.85 7.87% 7.77% 7.85 
Cet. soe Fae 7.97% 7.85 7.95ax 
TONG: ine cameos eben .eeeieem 7T.97%4b 
Dec. ... 8.00 8.02% 7.92% 8.00 
Jan. ... 8.02% 8.02% 7.95 8.02%b 
Mar. ... 8.25 8.35 8.20 8.35ax 
May ... 8.30 8.40 8.27% 8.40ax 
CLEAR BELLIES— 
Sept. ... wecsee = ceecee ee vane 9.20b 
FRIDAY, AUGUST 26, 1938. 
LARD— 
Sept. . 1.77% 7.85 7.77% 7.77%4b 
Oct. - 7.90-7.85 7.92% 7.85 7.87% 
NOV. ove oneeee eccese $$ seeees 7.90ax 
Dec 7.95 8.05 7.95 8.00 
Jan 8.02% 8.05 8.02% 8.02%b 
Mar. ... BSB = cwccee 8 =— se cee 8.35ax 
May ... 8.37% 8.40 8.35 8.40b 
CLEAR BELLIES— 
WER. cen cccace 8=— wasces = Wa we 9.20b 





Key—ax, asked; b, bid; n, nom.; —, 





CANADIAN EXPORTS TO JU. S. 


June, June, 

1938. 1937. 
I,  bikw c0tncdnansaewen 4,025 13,121 
WS NE. wibns-oescnxascented 5,721 14,922 
PE: Siuicwilaveeneseetnee 35 18,166 
EEG hon seaenecehnaoed 11 65 
Bh nbd tkcdivescncasaeees 69,900 93,700 
GE sewws de eniese snakes 49,300 191,700 
BR, T. ccccccvscccccccvecs 142,600 1,637,700 
Mutton & lamb, Ibs........... .. cove covccccce 
Canned meat, Ibs............. 50 103 
EMWG, TH. ccccveccesccctcccccs ceccee 8  seeeneces 
Lard compound, IDG. .ccccccdee coccce sesvccere 





CASH PRICES 


Based on actual carlot cane Thursday, 


August 25, 
REGULAR HAMS. 
Green *S.P. 
Bre ere. eee 18% 19% 
RRC TESS 18% 19 
DEE 4845s 4k4eeune twee eee is 19 
Bor ere ee 18 19 
TO-26 MAMBO: o60c2sviecvesee 18% @18% 
BOILING HAMS, 
Green *8.P. 
OE csedvccseces¥seeeues 19 
rt er 18% @18% 19 
rr serene 19 
ee 18% @18% cece 
16-22 BARZS occ cccccccces 18%@18% esee 
*8.P. 
20 
20 
20 
19 
18 
16 
15 
1 
13 
*S.P. 
14 
12 
11 
10 
10% 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
Green *D.0 
Be axikcenwdcaviewsaguanes 16% 17 
8-1 sesnteiotanits bin nieeicelin 16 16% 
SME caccsvescvesscesacuen 15% 16 
LT rrr Tritt ss 15 15 
BREE Se cscuvseassocaveneke 13% 14 
2 rrr 138% 14 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib 
SS Peer err re rr 12 on ° 
| ERIE te 11%n coe 
DED e002 diccaccedecncssios 1% esee 
SEE  S6cie vesvankosacdeuee 10% @11 10% @11 
Orr ee 0 10 
BEE -se00 ct ork ies eee we eh 9 9 
LS oe ky 9% 9 
GOTO cccccccccccsvescescien 9 9 
D. 8. FAT BACKS 
BD ciedeniesscctinedenbdaunvintess taheusee 6% 
- PR ee err Corre ry 7 
DINE. we c0.5:58o swe 040.65:90050 0b ennst onpes bases ™ 
2 err Tt Te et CT 7% 
BOE 0600 ev csbuceveesecessoseusneseeeteeen 1% 
SE cn véwenscesdhd seer enchant eeoebeaees Th 
rr er eee roe re 7% 
BED 606000 008660056000 00 6aeses 60 eendeenese 8 
OTHER D. 8. MEATS. 
Extra Short Clears.......... 85-45 9n 
Extra Short Ribs............35-45 9n 
Regular Plates ..........+.-- 9 
Clear Plates ......... won 
Jowl Butts .......... 






Green Square Jowls 
Green Rough Jowls 


Prime Steam, cash 
Prime Steam, loose 
Neutral, im tlerces......ccrccccccccee 
Raw Leaf 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended Aug. 20, 1938, were: 
Week Previous Same 
Aug. 20. week. week '37. 
Cured Meats, Ibs.14,931,000 14,937,000 18,073,000 
Fresh Meats, Ibs.41,187,000 42,644,000 39,239,000 
Lard, Ibs. ...... . 2,712,000 1,990,000 4,480,000 
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MEAT INDUSTRY 
In RUSSIA 


Soviet Plan Includes Many 
Modern Developments 


By BEATRICE STERN 


UTPUT of meat products in Soviet 
Russia is expected to be doubled 
by the end of the third five-year plan, 
according to L. Strikovsky, head of the 
Central Administration of the Meat In- 
dustry. From the 800,000 tons of meat 
products put out last year, the final fifth 
of the second five-year plan, the total 
output of meat—excluding that handled 
by cooperative organizations and that 
retailed in collective farm markets— 
will rise to 1,400,000 to 1,500,000 tons in 
1942. 


Production of sausage is expected to 
be doubled from the 300,000 tons pro- 
duced last year to about 600,000 tons 
during the next five years. Production 
of canned meats will be increased from 
80,000,000 cans to 160,000,000 cans and 
the assortment very much enlarged. 


Improved Packaging 


Very much more attention will be 
given to packaged meats, the newest 
branch of the Soviet meat packing in- 
dustry, and to improving their packaged 
appearance. Packing departments in the 
various meat combinats and plants will 
be expanded and in other plants in- 
stalled where steaks, veal chops, pork 
chops, hamburger cutlets, etc., will be 
weighed, tied in waxed paper, stamped 
with a colored drawing of the contents 
and information on the quantity in 
weight, how the meat may best be 
served, the packer’s number and the 
date packed. 


Right now use of corrugated paper, 
parchment paper and transparent paper 


is being extended in the Soviet meat 
packing industry. It is claimed that 
soviet meat packing houses will not be 
inferior technically to foremost Ameri- 
can houses for complete mechanization 
of all processes, which are rapidly being 
introduced. Equipment and utensils will 
all be of rust-proof metals and alloys. 


New Meat Plants 


Of the new meat packing houses to be 
built during the next five years, capacity 
outputs will vary from between 8,500 
tons of meat to 38,000 tons yearly. 
Special machinery for the growing 
meat industry of the USSR will be built 
within the country’s borders. 


A series of small enterprises will be 
built throughout the country during the 
next five years, as well as big meat com- 
bines, for it was pointed out by I. Kip- 
per, chief of the state institute for the 
designing of meat packing plants, that 
the needs of the population can better 
be met through small enterprises, since 
livestock is raised all over the country. 


By ‘big combines’ Mr. Kipper meant 
those producing from 35,000 to 38,000 
tons annually, exclusive of by-products. 
These enterprises would supply cities 
of from 600,000 to 700,000 population. 
The combines of average size would pro- 
duce from 17,000 to 20,000 tons annually 
for smaller cities, while the third group 
of meat packing plants will produce 
from 8,000 to 10,000 tons annually for 
the small cities. 

Largest of the meat packing plants 
now in existence is the Mikoyan plant in 
Moscow, with an annual output of 240,- 
000 tons, while the plants at Leningrad 
and Engels yield 150,000 and 100,000 
tons respectively. 


FINANCIAL NOTES 


Oscar Mayer & Co. has declared a 
regular quarterly dividend of $2 on 8 
per cent preferred stock, payable 
September 1 on stock of record on 
August 24. 

Directors of Swift & Company have 
declared a dividend of 30 cents on the 
company’s stock, payable October 1 to 
stockholders of record on September 1. 


Board of directors of Armour and 


Company last week declared the usual 
quarterly dividend of $1.75 per share 
on the guaranteed preferred stock of 
Armour and Company of Delaware. The 
dividend is payable October 1 to stock- 
holders of record September 10. No 
action was taken on dividends on either 
the preferred or common stocks of 
Armour and Company of Illinois. 

Jewel Tea Co. reported net profit of 
$693,522 for the 28 weeks ended June 
16, equivalent to $2.48 a share on 280,- 
000 capital shares, against $767,074, or 
$2.74 a share earned in the like 1937 
period. Reduction in profits was ac- 
companied by a 3.1 per cent decline in 
sales. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Aug. 24, 
1938, or nearest previous date: 


Sales. High. Low. —— Close. — 

Week ended Aug. Aug. 
Aug. 24. —Aug. 24.—- 24. 17. 

Amal. Leather .. 400 2% 25 2 2% 
me Taek cccee 100 «19 19 19 20 


Amer. H. & L...1,800 4% 4% 4% 4 
We FER. scces 400 25 24% 25 24 
Amer. Stores .. 400 8 7% ™ 1% 
Armour Ill. ....4,100 5% 5% 5% 5% 
Do. Pr. Pfd... 200 48% 48% 48% 50 
Do. Del. Pfd.. 100 100% 100% 100% 100% 
Beechnut Pack... 100 115 115 115 114 
BREE, TE. Gincs voce seses cvece eseee 2% 
EE ane eck! Kekke” adnan ewer 14% 
Chick. Co. Oil... 500 18 17% «617% 816% 
Childs Co. ......1,500 10% 9% 9% 9% 
Cudahy Pack. 500 «616% 16% 16% 17 
10. rrr tr 10 65 65 65 73 
First Nat. Strs.. 300 33% 33% 33% 382% 
Gen. Foods ..... 5,500 35% 35 35 35% 
Mr EES. otene 2090 ediere <euns Seana 111% 
Glidden Co. ....2,400 24% 24% 245% 23% 
Be WE. ccetw cone s0eee, Ond0s sane 46 
Gobel Co. ..... 200 2 2% 2% 2% 
Gr. A&P Ist Pfd. 25 122 122 122 125 
De. BOW occee 50 = 60 60 60 61% 
IG Scns cee” weed: aanee” “akans 20% 
Hygrade Food .. 300 1% 1% 1% 1% 
Kroger G. & B..1,700 17% 17% 17% 16% 
Libby MeNeill ..1,950 ™ 7 ™% 7 
Mickelberry Co.. 850 3% 3% 3% 3% 
De ee ons wees Sexen tonne Sseec 3% 
Morrell & Co.... 300 36% 36% 36% # 35% 
Wat. TOS. .ccseos 400 3% 3% 3% 3 
Proc. & Gamb...2,300 56% 564 56% 56% 
Be. THE. cscs 150 118 117 117 118 
Rath Pack. ........ 24 24 24 24% 
Safeway Strs. ..2,900 19% 18% 18% 19 
Do. 5% Ptd 10 76 76 76 7 
Do. 6% Pfd 10 86 86 86 92 
Do. 7% Pfd 90 100 100 100 102 
Oe IEE Sasc.cees weives ceece cases 1% 
Swift & Co...... 4,800 18% 18% 18% 18% 
Do. Intl. .....1,050 27% 27% 27% 26% 
TN OOM cscs vase Uneve ocxses “evens 8 
U. S. Leather... 100 5% 5% 5% 5% 
Be, B ceccsces 900 10% 10 0 10% 
Do. Pr. Pfd 100 70% #$$70% ##70% $$69% 
Wesson Oil ..... 900 §=635 35 35 35 

0. L etaten Sake Seeer seams 79% 
Wilson & Co....2,900 4% 4% 4% 
O. BEE. coves 400 45% 45% 45% 49 
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LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 

LOOK FOR THE BLUE STRIPE il of fat. Write for further infor- 

“The Successor to Wasteful, Old-Fashioned Shrouds” 

DON’T DELAY—WRITE TODAY FOR FULL-SIZE SAMPLE FREE! 


CLEVELAND COTTON PRODUCTS CO. 
Ohio Piqua 


mation and catalogs. 


The FRENCH OIL MILL 
MACHINERY CO. « 
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TALLOW.—There was a steady tone 
in the tallow market at New York dur- 
ing the past week in moderate trade. 
Sales were estimated at around 250,000 
lbs. at unchanged prices, or 5%c, de- 
livered, for extra. Turnover might have 
been larger had it not been for the fact 
that producers were not offering freely. 
Large consumers appeared satisfied 
with prevailing levels and were willing 
to take hold around these figures, even 
though soapers are in the midst of the 
annual summer shutdown. While the 
trade paid close attention to develop- 
ments in other commodity prices, there 
was a tendency to lean toward the con- 
structive side for tallow. 


Special at New York was quoted at 
54c; extra, 5%c, delivered, and edible, 
7@7'4c in packages. 

Foreign tallow offerings at New 
York were a little easier. South Amer- 
ican No. 1 was quoted at 4%c; No. 2, 
4%c, and edible, 5c, all c.i.f. 

Tallow futures at New York were 
moderately active and 10 to 20 points 
higher on the week. September traded 
at 5.35; October, 5.35@5.42, and Decem- 
ber, 5.60. 


There was no London tallow auction 
this week. Argentine beef tallow at 
Liverpool, August-September shipment, 
was 6d lower at 21s 3d. Australian good 
mixed, August-September shipment, 
was unchanged at 19s 6d. 

Tallow market at Chicago was steady 
during the past week; offerings were 
light and buying interest about normal. 
Prime reported salable at 544c, Chicago, 
and special at 5%4c last weekend. Mar- 
ket was steady on Thursday and list 
generally unchanged. Chicago quota- 
tions, loose basis, on Thursday were: 


ED, ced ancn scene seawan aeeee @ 6% 
ED eis «eckioae.cuateneestenewe @ 5% 
NE 0 b065 5 neo0s4sueabaeneou 5% @ 5% 
ISIE oc b-5.0:0s oxcawecusbeveeeses 5%@ 5% 
ek Se rer pe @ 5% 


STEARINE.—Market for oleo stear- 
ine was dull and steady at New York 
and unchanged at 7% @8c. 

The market was quiet and steady at 
Chicago with oleo quoted at 7c. 


OLEO OIL.—Trade was routine and 
the market steady and unchanged at 
New York. Extra was quoted at 9%@ 
10%c; prime, 9%@9%c, and lower 
grades, 8% @9%c. 

The market was quiet but steady at 
Chicago this week. Extra was quoted 
at 94% @9%c and prime at 8% @9c. 

(See page 33 for later markets.) 


LARD OIL.—Demand was rather 
quiet at New York and the market 
barely steady and unchanged to %e 
lower. No. 1 was quoted at 8%c; No. 2, 
8%c; extra, 9c; extra No. 1, 8%c; ex- 
tra winter strained, 9%4c; prime edible, 
11%c, and inedible, 9%c. 


Week Ending August 27, 1938 


NEATSFOOT OIL.—Interest was 
routine and the market quiet and un- 
changed at New York. Cold test was 
quoted at 15%4c; extra, 9%4c; extra No. 
1, 9c; pure, 11%c, and prime, 9%c. 


GREASES.—A rather quiet and 
easier market prevailed for greases at 
New York during the past week. Of- 
ferings at lower prices failed to attract 
consumer demand in spite of a steady 
tone in tallow. Soapers were not in- 
clined to take hold for the moment, pos- 
sibly due to seasonal shutdowns. On the 
other hand, some producers were anx- 
ious to move greases. Prices were off 
%4c without much trade passing. 


At New York, yellow and house was 
quoted at 45@4%c; brown, 4c, and 
choice white, 544c. 


There was fair trade in white grease 
during this week at Chicago; grease 
offerings were somewhat limited and the 
list fully steady. Couple tanks 15 acid 
yellow sold last weekend at 5c, Chicago, 
and two tanks brown at 4%c, Chicago. 
Choice white grease sold Monday and 
Tuesday at 5%c, Chicago. Few tanks 
yellow grease sold at 5c, Chicago, on 
Wednesday and white grease at 5c. 
Few tanks choice white grease sold 
Thursday at 5%c, Chicago, and 5c bid 
for yellow grease. Quotations on Thurs- 
day were: 





Cheted WEES BUGMORs oi0ccs cc cccvcesceces @ 5% 
A 0965 685-55 05406a0 ewes eee @ 5% 
po eer ere @ 5% 
Yellow grease, 10-15 f.f.a.... as @5 

Yellow grease, 15-20 f.f.a.............. 4% @ 4% 
NE BD 0 00askbdoavectiacnecehwee 4% @ 4% 


BY-PRODUCTS MARKETS 


Chicago, August 25, 1938. 
By-products markets continue quiet. 


Few sales. Little demand. Sellers not 
inclined to press trades. 


Blood. 


Blood market continues quiet, with 
very little trading. 


Unit 
Ammonia. 


I be nine. tGukecwsdsnddatwauencte $ @2.75 


Digester Feed Tankage Materials. 


Market quiet. 


Unground, 11 to 12% ammonia... .$ 2.75 & 10c 
Unground, 6 to 10%, choice quality 2.90@3.00 & 10c 
RE RE et Sal @2.00 


Packinghouse Feeds. 


Packinghouse feeds in fair demand. 


Carlots, 
Per ton. 
Digester tankage meat meal, 60%....$ @42.50 





Meat and bone scraps, 50% @42.50 
Raw bone-meal .........+-+. wee @35.00 
Special steam bone-meal............. @37.50 





Bone Meals (Fertilizer Grades). 


Bone meal market easier at quoted 
prices. 


Per ton, 
Steam, ground, 8 & 50............... $ @24.00 
Steam, ground, 2 & 26............... @22.00 


Fertilizer Materials. 


Fertilizer materials market continues 
quiet, some sales at $2.50. 


Per ton. 
High grd. tankage, ground, 
WBIUG AM. ccccccccccceccccscecs $ @ 2.50 
Bone tankage, ungrd., low pr., 
DG cukacnd ss anncieenenseeader 18.00@20.00 
et reer ete oer @ 2.50 


Dry Rendered Tankage. 
Crackling market slow with some 
product moving at inside figure. Some 
producers moved low protein product at 
5744c, now holding for 60c. 


Hard pressed and expeller unground, 


POP WEE HOSbNI, ccc cuesesceessesns $.52%@ _ .55 
Soft prsd. pork, ac. grease & qual- 

SG, COM oc ccccceccvccccceseesvceees @37.50 
Soft pred. beef, ac. grease & qual- 

St, GOR. vik ci vanes sessdueeensees @27.50 


Gelatin and Glue Stocks. 
Gluestock markets very quiet. 


Per ton. 
Cale WANS 660. ccc vesacvevcccens $18.00@20.00 
Gene, DOMES: 6oc'c cc ciscavncvvascesy 16.00@17.00 
Cattle jaws, skulls and knuckles...... 18.00@19.00 
Hide trimmings ....cccccccvcccccccce 12.00@13.00 
Pig skin scraps and trim, per lIb., Le.1l 4c@ 4%c 


Horns, Bones and Hoofs. 


Market for horns, bones and hoofs 
unchanged. 


Per ton. 
Horns, according to grade... ........ $35.00@60.00 
Cattle hoofs, house run.............. @30.00 
Fe WHEE osc cccsivepocencsscessenes @16.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 
Hog hair market quiet and nominal. 


Winter coil dried, per ton............ $50.00 @60.00 
Summer coil dried, per ton........... 25.00@30.00 
Winter processed black, Ib........... 8c@ ec 
Winter processed gray, Ib............ 7c@ 8c 


Cattle switches, each®............5055 1%c@ 2 


*According to count. 





EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, August 25, 1938. 

Dried blood sold at $2.75 per unit of 
ammonia, f.o.b. New York, which is 
the present quotation but blood is not 
very firm at this price. South American 
is offered at about $3.00 per unit of 
ammonia, c.i.f. Atlantic Coast ports, but 
in limited quantities. 

Unground feeding tankage sold at 
$2.70 and 10c, and ground fertilizer 
tankage is held at the same price. 

The present quotation on No. 1 
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Japanese sardine meal is $44.00 per net 
ton, although recent sales have been 
made at $43.50, c.if. for September- 
October shipment from Japan. 

Dry rendered tankage is off in price 
a little and the demand is light. 

It is expected that the new prices for 
nitrate of soda will be announced early 
next week for delivery September for- 
ward. 


TALLOW FUTURE TRADING 


MONDAY, AUGUST 22, 1938. 











High. Low. Close. 

I ib cine ne awe Geen ence neee 5.10n 

CED a0 ccvacsouss 5.40 5.40 5.25b 

EE aah aia asinwaw in 5.45 5.45 5.80b 

RE 5.55 5.55 5.35b 

EY wader eaesad eae ‘ 5.55n 

TUESDAY, AUGUST 23, 1938, 

CE ci ccvncectssees peer 5.10n 

ED Nivaéeneene os 5.35 5.35 5.30b 

October ..... és enue eine 5.40b 

December wie 5.50b 

SEE Wineseencennas - n 

WEDNESDAY, AUGUST 24, 1938, 

BEE wicccesveccaccs sees 5.20) 

September 5.35 5.35 5.30b 

October ....... 5.40 5.40 40b 

November eses esas 5.40b 

December . 5.60 5.60 5.55b 

THURSDAY, AUGUST 25, 1938. 

SED, vhoccatcuees 

EY bik seh een oaeiand 520gs. 98 

November .... 1...) )"! 5.25@5.50 

December ............ 5.30@5.50 

FRIDAY, AUGUST 26, 1938, 

September ............ 

i ns: hie = 
DEE Gacnetonece : : 
oy 5.45@5.55 
b, bid; n, nom. 

BASIS NEW YORK DELIVERY. 
Ammoniates. 

Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, Sept. 

1988 to June 1939, inclusive........ $27.00@28.00 
Blood, dried, 16% per unit........... @ 2.90 
Unground fish scrap, dried, 1144% am- 

monia, 15% B. P. L., f.0.b. fish 

factory WiWeeedeeeGeuceeeseesecesas 3.25 & 10c 
Fish meat, , foreign, 11%% ammoni 

10% B. P. L., ¢.1.f. spot..........” @ 44.00 

Sept.-Oct. shipment ............... @44.00 
Fish scrap, qeates, 7% ammonia, 

8% A. P. A., f.0.b. fish factories... 2.75 & 0c 
Soda nitrate, per net ton: bulk, Aug.. @27.00 

in 200-Ib. bags, August............. @28.30 

in 100-Ib. bags, August............. @29.00 
Sastage, ground 10% ammonia, 10% 

bb Og GUN eenesatdteddeceaaces 2.70 & 10c 

Tankage, popeens,, 10-12% 

156% B. P. L.. bulk....... — 2.70 & 10¢ 

Phosphates. 

Foreign bone meal, steamed, 3 and 50 

es DP OO, OBE s iveccstscessces $ @23.00 


Bone meal, raw, Ay ska and 50%, in 
Sy Oy GR cincescccesoncoss 27.00 


Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat.......ccese- @ 8.00 

Dry Rendered Tankage. 
i cba wdkccnearesuwneestess @65c . 
60% unground @67%c 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 20, 1938, totaled 193,475 
Ibs.; tallow, none; greases 95,200 lbs.; 
stearine, none. 
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OIL CHEMISTS TO MEET 


Annual fall convention of the Amer- 
ican Oil Chemists’ Society will be held 
at the Sherman hotel, Chicago, on 
October 6 and 7. The program for this 
meeting will consist of a series of 
papers, reports and discussions on the 
chemistry and technology of fats, oils, 
soaps and related products. 

A special feature will be a symposium 
on the hydrogenation of oils, covering 
the several phases of this problem. The 
manufacture of hydrogen, the manufac- 
ture of catalysts, the hydrogenation 
operation itself and special equipment 
problems will be discussed. A number 
of speakers of national reputation will 
appear on the program. 

Another feature will be a group of 
exhibits depicting the latest develop- 
ments in industrial processing equip- 
ment and laboratory supplies. A banquet 
will be held at the Hotel Sherman on the 
evening of October 6. Entertainment 
for ladies will be provided by a ladies’ 
committee. John P. Harris, Industrial 
Chemical Sales Company, Chicago, is 
chairman of the local committee. Dr. 
R. C. Newton of Swift & Company 
laboratories, Chicago, is in charge of 
the program. 


SOAP OUTPUT INCREASES 


U. S. production of soap (other than 
liquid) during the first six months of 
1938 totaled 1,331,400,000 lbs. valued at 
$130,467,465, according to the Associa- 
tion of American Soap and Glycerine 
Producers. The figures are based on re- 
ports of 86 manufacturers making 90 
per cent of all soap made and sold by 
U. S. manufacturers. Based on com- 
parable reports of 79 manufacturers, 
soap production in their first half of 
1938 was 1.8 per cent above the like 1937 
period. Production and consumption of 
soap shows only minor changes over 
long periods, but soap sales fluctuate 
more widely over short periods. Such 
variations in sales are believed to reflect 
changes in raw material prices with dis- 
tributors of soap stocking up in periods 
of rising prices for tallows and greases. 
Sales increase above an average level in 
one quarter, therefore, would be offset by 
decreases in succeeding periods. 


JULY MARGARINE TAX 


Taxes paid on oleomargarine during 
July, 1938 and 1937, as reported by the 
Bureau of Internal Revenue: 





1938. 19387. 
| Peer $ 69,160.10 $ 73,003.50 
eee 697,164.51 683,904.65 
TONED eacniavcsanescacae $766,324.61 $756,908.15 


Quantity of product on which tax was 
paid during July, 1938 totaled 20,370 
lbs. of colored margarine and 26,792,600 
lbs. of uncolored; during the same 
month a year ago, tax was paid on 87,- 
700 lbs. of colored and 27,686,200 lbs. 
of uncolored margarine. 


MARGARINE IN COMPETITION 


Results of a study by the U. S. De- 
partment of Agriculture indicate that 
complete elimination of margarine 
would yield practically no benefit to 
butter prices, according to an analysis 
of the department’s report by the Insti- 
tute of Margarine Manufacturers. 

In “The Dairy Situation” released by 
the U. S. Department of Agriculture it 
is pointed out that consumption of oleo- 
margarine has averaged 3 lbs. per capita 
in the past three years while consump- 
tion of butter has averaged 16.9 lbs. per 
capita. 

The department states that “it has 
often been assumed that each pound of 
oleomargarine consumed replaces a 
pound of butter and from this it would 
follow that the market for butter dur- 
ing the past three years was about 18 
per cent less than it would have been if 
oleomargarine had not been obtainable.” 
After considering statistics on consump- 
tion, production and prices of various 
edible fats including butter, oleomar- 
garine, lard and shortenings, the report 
says “it is probably not correct to con- 
sider that each pound of oleomargarine 
used replaces a pound of butter.” 

After pointing out that the relative 
importance of butter and margarine 
fluctuates from year to year, the depart- 
ment concludes that even if oleomar- 
garine were completely eliminated, it 
would not cause consumers to spend 
larger proportions of their income for 
fats than they otherwise would. The 
report shows the United States con- 
sumes all the butter produced and, if 
margarine were eliminated, more butter 
would have to be imported or domestic 
production would have to be increased. 

This official study reveals that, at 
best, the complete elimination of oleo- 
margarine could result in no more than 
a slight increase in the price of butter. 
The department says: “Thus, the ‘net 
effect on butter would probably be de- 
cidedly less than . . . 9 per cent.” 


TAXES HAMPER MARGARINE 


Pointing out the recent development 
of cottonseed products manufacture in 
the South—until in 1929 their® value 
reached $265,247,000—the National 
Emergency Council in its report to 
President Roosevelt on “Economic Con- 
ditions of the South” declares that “the 
further development of cottonseed oil 
for oleomargarine and kindred products 
has been hampered by taxes, licenses 
and other restrictive legislation not only 
by States outside the region but also by 
the federal government.” 

Another section of the report states 
that “Southern people need food . 
there is a deficiency in the consumption 
of necessary foods even among em- 
ployed, wage-earning families in the 
cities of the South. The average per 
capita butter consumption in cities in 
this region was found to be about half 
of that in Eastern cities and a quarter 
of that in cities on the Pacific Coast.” 


The National Provisioner 
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OTTONSEED oil futures backed 

and filled in the New York market 
during the past week. Daily turnover 
was moderate and the undertone was 
barely steady. There was no disposition 
to press declines but the market was 
suffering from dullness in cash oil and 
shortening trade, relative easiness in 
lard and rather favorable crop condi- 
tions in the South. 


This combination of bearish factors 
failed to induce any concentrated sell- 
ing pressure on oil. However, while 
there was scattered commission house 
and professional buying at times on 
strength in the outside markets, devel- 
opment of hedge selling against the 
new crop was sufficient to stop any 
gains. 

Refiners’ brokers were selling Decem- 
ber and March oil at around the 8c 
level, in what was said to have been 
hedging against purchases of Texas 
crude at 6%c. During the week a little 
Southeast crude oil traded at 65gc and 
the market was called 65%c nominal in 
the Valley. Texas reported cottonseed 
at about $22.00 per ton. 


The fact that there were no strength- 
ening factors in cotton oil made the 
market very susceptible to relative 
cheapness of lard. Lard futures were 
only a shade above cottonseed oil and 
many now believe that some of the 
shortening trade is going into pure lard. 


Shortening Price Cut 


For the past month or so consumers 
have been content to operate on sup- 
plies on hand or those bought ahead. 
However, refiners are reaching the 
point where the backlog of old orders 
is being rapidly reduced. A good in- 
dication of this fact was noted on Wed- 
nesday when cash oil and shortening 
prices were lowered %c per pound by 
refiners, apparently in an effort to stim- 
ulate trade. Shortening price at New 
York is now 10%c. 


Cash circles were confident that trade 
would show a decided pickup within a 
week or so. Consumer and distributor 
stocks are believed to have been reduced 
a great deal during the past month or 
so. However, there is no current short- 
age of cottonseed oil and the in-between 
season demand thus far has been small. 

However, should any developments of 
a strengthening nature materialize the 
trade is believed to be in a position 
where heavy business would follow. 
While strength in the stock market has 
induced speculative buying of cotton oil 
futures during the past week, it has 
been entirely ignored in the cash busi- 
ness thus far. 

Dullness in demand creates fears of 
lighter consumption during the new 
season. Distribution was on an enor- 
mous scale during the first six months 


Week Ending August 27, 1938 





last season and early monthly consump- 
tion figures this year must be compared 
with record breaking figures for the 
same time in 1937. 

The weekly weather report on cotton 
was considered satisfactory. There 
were some complaints of dryness in 
parts of the South and reports of in- 
sect activity in others. These were not 
regarded as abnormal. 

COCONUT OIL.—The market was 
quiet and unchanged at 33%c, New York, 
but there were indications that this 
price could be shaded on firm bids be- 
cause of poor demand and fairly large 
stocks. The Pacific coast market was 
quoted at 2% @21%g. 

CORN OIL.—The market was quiet, 
about steady and quoted at 844c, New 
York. 

SOYBEAN OIL.—Buying interest 
was limited and the market was quoted 
by sellers at 5% @5tée. 

PALM OIL.—Demand was rather 
limited at New York but the market 
was steady. Nigre was quoted at 2.90c 
and Sumatra oil around 3c to a shade 
higher. 

PALM KERNEL OIL.—There was 
little interest at New York and the 
market was quoted at 3.65@3.75c. 

OLIVE OIL FOOTS.—Demand was 
moderate at New York but prices were 
steady at 6% @6%c in tanks. 

PEANUT OIL.—Market at New 
York continued quiet and more or less 
nominal around 8c. 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 
New Orleans, La., August 25, 1938.— 


Cotton oil futures are about 4c down 
for the week. Sales of crude last few 
days 6%c for South Texas offerings. 
Comparatively light due to moderate 
ginnings to August 15. With limited 
demand cake and meal and reduced 
crush ahead, some mills considering de- 
laying operation awaiting more favor- 
able conditions. Bleachable firmly held. 
Soapstock fractionally lower. Reports 
show serious deterioration of crop since 
August 1 in important producing dis- 
tricts of Texas. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, August 25, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 


shipment, $21.75. Basis prime cotton- 
seed oil 6% @6%4c. 


COTTON OIL TRADING 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted on Wed- 
nesday at 6%c bid, 6%c asked; Texas, 
6%c nominal at common points, Dallas, 
65sc nominal. 


Market transactions at New York: 


Friday, August 19, 1938 


—Range— ——Closing—— 
Sales. High. Low. Bid. Asked. 


Sept. . 6 814 809 811 a 815 
Oct. . 4 817 814 814 a 815 
SS Se ee eee 815 a nom 
Dec. . 26 818 807 815 a 816 
Jan. . 24 820 809 816 a 819 
DOR 5 vces cass. sean. See 
Mar. . 28 820 812 820 a 821 
CC eae ae 
Saturday, August 20, 1938 
Sept. . 2 815 815 818 a 817 
OO: 2 ices seen Some ee 
NN ie a. pteca ewes | eee 815 a nom 
Dec. . 11 815 9818 # £815 a trad 
Jan. . 4 816 814 817 a 818 
Me. a. Saws. eae ee 818 a nom 
Mar.. 10 8238 819 823 a trad 
| ere 
Monday, August 22, 1938 
Sept. . 1 799 799 99 a trad 
ee ee 
WOW... <cee. cove.) case. eee 
Dec. . 20 815 800 800 a trad 
Jan. . 18 813 800 800 a 803 
Pk >. sean eeu vena 804 a nom 
Mar.. 27 818 805 803 a 805 
SS ee 
Tuesday, August 23, 1938 
Sept.. 30 803 790 800 a trad 
Oct. . 10 799 1796 9800 a 802 
WGC... ives <vee sace Gee 
Dec. . 48 801 793 802 a trad 
Jan. . 12 801 798 802 a 804 
PO. «. cecs scene. sean, “eee 
Mar. . 67 807 798 805 a 06tr 
) i 
Wednesday, August 24, 1938 
Sept. . 5 804 793 793 a 796 
Oct. . 20 809 1794 1794 a trad 
We. <° saa Sees” ae 795 a nom 
Dec. . 87 809 795 794 a 797 
Jan. . 25 808 795 1796 a 95tr 
WN: s: o<ee- eee, So aeee 797 a nom 
Mar.. 58 814 800 800 a trad 
Apel. cic. ses scee See ee 
Thursday, August 25, 1938 
ea ere. ae 
MN! 6 Sdeata™ cesqleen inte” | 
TG. ww cocec® “okie seca: | ae 
CR Kem oaG, wees 793 a nom 
Meh. 2. seu sti 797 a 798 


Sales, 247 contracts. 
(See page 33 for later markets.) 
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Chicago 


PACKER HIDES.—tTrading in 
packer hides was light again this week 
and was confined to the early days of 
the period. A total of about 52,000 
hides changed hands at prices steady 
with those of a week earlier. Native 
steers, heavy Texas steers, heavy butt 
branded steers, Colorado steers and 
extra light native steers, light native 
cows and branded cows were included 
in the movement. 


An awaiting attitude continued to 
dominate the market. Packers’ hide 
stocks are not large, and there is little 
or no disposition to press sales, lending 
color to the expressed opinion of many 
in the hide trade that steady prices will 
be received for the remainder of the 
prime summer hides. Tanners, on the 
other hand, have not seemed disposed to 
anticipate future requirements or to dis- 
turb the present price situation. 

A total of 8,400 July-August native 
steers sold early at 12c. This was the 
only reported sale of this description 
during the week. 

Butt brands sold at 11%c; Colorados, 
11c; extra light native steers, 11c; heavy 
Texas steers, 11%c, all July-August 
take-off. Extra light Texas steers are 
quoted at llc. Production of steer hides 
continues only moderate. 

Heavy native cows last sold at 11%c 
for July-August, with earlier dating 
available at proportionate discount. A 
total of 7,700 July-August light native 
cows sold during the week at 11%c. 
July-August branded cows brought 11c. 
Association sold 4,000 August light 
native cows at 1lc and 2,000 branded 
cows at 10%c, August take-off. 


Receipts of cattle at the 7 western 
markets during the first four days of 
this week totaled 147,000 head, com- 
pared with 129,000 for the same days 
last week, 150,000 a year ago and 159,- 
000 two years ago. 


OUTSIDE SMALL PACKER 
HIDES.—Trading continued slow in 
this market, tanner buyers awaiting an 
improvement in the leather business. 
Buyers’ ideas of value did not top 9%c, 
selected, Chicago, freight basis, for 
natives of current production; brands, 
9c. Native bulls are quoted at 7c, 
same basis; branded bulls, 7c. 


PACIFIC COAST.—Market on Coast 
continued quiet following fairly large 
sales of July hides two weeks ago at 
9'4c flat for steers and cows, f.o.b. ship- 
ping point. 


FOREIGN WET SALTED HIDES. 
—There was not much activity in the 
South American market this week, sales 
of only 14,500 hides being reported at 
65 pesos, or approximately 10%c, a de- 
cline of %c from previously reported 
sales. Included in the trading were 
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2,000 La Blancas, 4,000 La Platas, 4,500 
Wilsons and 4,000 Sansinénas. 


COUNTRY HIDE S.—Market on 
country hides has been very slow for the 
past several weeks and continued so 
during the past week. Buyers showed 
very little interest. Prices are quoted 
slightly lower, with extremes at 914c; 
43- to 58-lb. buff weights, 8c; heavies, 
7c; allweights, 74@7%c; brands, 64%@ 
7c and bulls 54% @6c. 


CALFSKINS.—There was no trading 
in packer calfskins this week, the market 
being sold up to end of July and no fur- 
ther activity anticipated until after Sep- 
tember 1. Last trading was at 18%c 
for northern heavies 9%4/15 lbs., with 
Detroit, Cleveland and Evansville 
heavies at 19c. Lights under 9% lbs. 
last sold at 17%c and Milwaukee all- 
weight packers at 17%c. River point 
heavies last sold at 17%c. 

Demand has been practically non- 
existent for city calfskins, and in the 
absence of sales the market is quoted 
on the basis of last sales, which are also 
collectors’ asking prices. Last sales of 
8/10 lb. were at 13%c; 10/15 lb. 15c. 
Outside cities are quoted as follows: 
8/15 lb., 1844@14c nom.; straight coun- 
tries, 10% @11c flat. 


KIPSKINS.—Most of the July pro- 
duction of kipskins was moved late last 
week at prices somewhat under first 
asking prices, with some small sales 4c 
under generally received prices. One 
sale included 10,000 northern native 
kips at 15%c, 9,500 southern natives at 
14%c, 1,300 northern overweights at 
14%c, and 1,000 branded at 12%c. An- 
other packer sold 3,500 northern natives 
at 15%c, 500 northern overweights at 
14c, and 800 brands at 12%c. A third 
sale included about 8,000 skins as fol- 
lows: Northern natives, 15%c, south- 
erns a cent less; northern overweights, 
14%c; southern overweights, 13%c; 
brands, 12%c. 


No sales of Chicago city kipskins were 
reported this week. Last sales of this 
description were made last week at 13c. 
Outside cities are quoted nominally at 
12% @13c, country kips, 94%2@10c flat 
nominal. 

Packer July regular slunks were sold 
up two weeks previously at 70c. 


HORSEHIDES.—Trading in horse- 
hides has been about at a standstill and 
quotations are nominal. Good city 
renderers are quoted at about $3.00@ 
3.10, selected, f.o.b. nearby shipping 
points. Ordinary trimmed renderers are 
priced at $2.75@2.90, delivered Chicago. 
Such bids as are being made are at 
25¢ or more under these prices. Mixed 
city and country lots are quoted 
nominally at about $2.30@2.50, Chicago. 


SHEEPSKINS.—There was no 
change in the dry pelt situation this 


week, market continuing quiet and 
around 13%c lb., delivered Chicago. 
Limited production of big packer 
shearlings continued to move readily, 
market being quoted at 65c for No. 1’s, 
42% @45c for No. 2’s and 25c for No. 
3’s. Buyers are showing little interest 
in pickled skins. Further sales at $4.75 
rumored, with August skins also avail- 
able at about this figure. Packer wool 
pelts valued at around $1.30@1.40 per 
ewt. live lamb, down to $1.25 per cwt. 
for outside small packers’ pelts. 


New York 


PACKER HIDES.—Eastern market 
has continued quiet, being well sold up 
to end of July. Two packers sold Aug- 
ust production of butt brands this week 
at 11%c and Colorados at llc. Last 
previous trading was a car of July 
native steers at 12c, a car of New Eng- 
land butt brands at 12c and a car of 
Colorados at 11%c, July take-off. 
Packers are now asking 12%c for Aug- 
ust native steers. 


CALFSKINS.—There were rumors 
of quiet trade this week at steady prices, 
but no sales were confirmed. Last trad- 
ing in collectors’ calfskins was at $1.10 
for 4-5’s, $1.30 for 5-7’s, $1.60 for 7-9’s 
and $2.70 for 9-12’s. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Aug. 26, 1938, with com- 
parisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Aug. 26. week. 1937. 
Hvy. nat. strs. 12 @12 18% 
Hvy. Tex. oF 11% @11% 13% 
Hvy. butt brnd’ 
sire. ‘suemneeie @11% @11% @13% 
Hvy. Col. strs.. @ll @ll @13 
Ex-light Tex. 
ae. ar @lil1 @l1 @l1 
Brnd’d cows .. @il @il @ll 
Hvy. nat. cows 11% @11% @13 
Lt. nat. cows.. 11% @11% @11% 
Nat. bulls ..... @ 8% @ 8% @ 9% 
Brnd'd bulls .. @ 7% 4 7% @ 8% 
Calfskins ..... 174%@18 17%@18% 20 @21% 
Kips, nat. ....154@15 154% @15% @15 
Kips, ov-wt. .. @14% @14% @l4 
Kips, brnd’d .. @12% @12% @12% 


= 
—) 
- 
—} 
on 


Slunks, reg. .. @70 @ 
Slunks, hris. ..35 @40 35 @40 35 40 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. .. @9% =9%@10 10%@11 
Branded ....... 9 9 @9% 10 @10% 
Nat. bulls ..... @ 7% @ 7% ie 8% 
Brnd’d bulls .. 7 %@ 7% 
Calfskins ..... 13%@15 138%@15 17 17% 
TENS weccwseces 013 @i13 14 14% 
Slunks, reg. ...60 @65n 60 @65n 


Slunks, bris. ..25 @30n 25 @30n 20 @25 


COUNTRY HIDES. 


Hvy. steers ... @i7 7 @T%; @ 8 
Hvy. cows .... @i7 7 @7% @ 8 
BD ages. @ 8 8 @8% 8%@ 9 
Extremes ..... 9 @ 9% 9%@ 9% 9%@10 
Bulls ......... 54@ 6 6 @ 6% 64%@ 6% 
Calfskins ..... @10%axl0¥@l11 12 @12% 
TRIO cc cccccces @o 9%@10 11 @11% 
Horsehides .... ...seeeee 2.80@3.10 3.00@3.65 
SHEEPSKINS. 
DRG: MDD c6ce evctccces §BONsCdECEe § seenceseee 
i i PE teccneses meeebereee ecenanaue® 
Pr Ses  a6-0.00000s 60 @65 1.00@1.05 
DE MEE ocebe vcoesoeus @18% 17%@18% 


Watch Classified page for good men. 


The National Provisioner 
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N. Y. HIDE FUTURE MARKETS 


Saturday, Aug. 20, 1938.—Old con- 
tracts: Sept. 10.55 b; Dec. 10.88@10.90; 
Mar. 11.08; Mar. 11.13 n; sales 33 lots. 
Closing 6@10 higher. 

New: Dec. 11.47 n; Mar. 11.75 n; 
June 12.00 b; sales 7 lots. Closing 7@9 
higher. 

Monday, Aug. 22, 1938.—Old con- 
tracts: Sept. 10.57; Dec. 10.85@10.88; 
Mar. 11.05 n; June 11.10 n; sales 91 
lots. The market closed 2 higher to 3 
lower. 

New contracts: Dec. 11.45 b; Mar. 
11.75@11.78; June 11.95@12.00; sales 
$1 lots. Closing unchanged to 5 lower. 

Tuesday, Aug. 23, 1938.—Old con- 
tracts: Sept. 10.70; Dec. 11.03@11.05; 
Mar. 11.25@11.32; June 11.30 n; sales 
105 lots. Closing 183@20 higher. 

New contracts: Dec. 11.63@11.65; 
Mar. 11.95@11.96; June 12.14 b; sales 
75 lots. The market closed 18@20 points 
higher. 

Wednesday, Aug. 24, 1938.—Old con- 
tracts: Sept. 10.67; Dec. 11.00@11.03; 
Mar. 11.22@11.25; June 11.27 n; sales 
90 lots. Closing 3 lower. 

New contracts: Dec. 11.62@11.64; 
Mar. 11.94; June 12.19 n; sales 69 lots. 
Closing 1 lower to 5 higher. 

Thursday, Aug. 25, 1938.—Old con- 
tracts; Sept. 10.55@10.57; Dec. 10.92@ 
10.94; Mar. 11.19; June 11.24; sales 93 
lots. Closing 3 to 12 lower. 

New contracts: Dec. 11.52; Mar. 
11.85; June 12.05 n; sales 23 lots. Clos- 
ing 9 to 14 lower. 

Friday, August 26, 1938.—Close, old 
contracts: Sept., 10.53; Dec., 10.86@ 
10.87; Mar., 11.12; June, 1939, 11.17 n; 
sales 153 lots. The market closed 2@7 
lower. 

New: Dec., 11.45@11.50; Mar., 
11.76 n; June, 12.01 b; Sept., 1939, 
12.25 n; sales 59 lots. Closing 4@9 
lower. 


CHICAGO HIDE FUTURES 


Saturday, Aug. 20, 1938.—Close: 
Sept. 11.10 n; Dec. 11.40 n; Mar. 11.60 
n; June 11.90 n; no sales. Closing un- 
changed. 

Monday, Aug. 22, 1938.—Close: Sept. 
11.10 n; Dec. 11.50 b; Mar. 11.75; June 
11.90 n; sales 6 lots. Closing 10@15 
higher for active contracts. 

Tuesday, Aug. 23, 1938.—Close: Sept. 
11.10 n; Dec. 11.45; Mar. 11.75 n; June 
11.90 n; sales 3 lots. Closing unchanged 
to 5 lower. 

Wednesday, Aug. 24, 1938.—Close: 
Sept. 11.15 b; Dec. 11.65; Mar. 11.75 n; 
June 11.90 n; sales 3 lots. Closing un- 
changed to 20 higher. 

Thursday, Aug. 25, 1938.—Close: 
Sept. 11.17 b; Dec. 11.55; Mar. 11.75 n; 
June 11.90 n; sale 1 lot. Closing 2 
higher to 10 lower. 

Friday, August 26, 1938.—Close: 
Sept., 11.15 n; Dec., 11.55; Mar., 11.80 b; 
June, 11.90 n; Sales, 5 lot. Closing 2 
higher to 5 lower. 


Week Ending August 27, 1938 


FRIDAY'S CLOSINGS 


Provisions 

Additional liquidation in nearby lard 
positions carried September and Octo- 
ber to new season’s lows, but the market 
rallied slightly. Conditions were un- 
changed otherwise with the hog run 
moderate; cash trade was fairly good 
but sentiment mixed. 


Cottonseed Oil 


Cotton oil was moderately active and 
easier with lard and hedge pressure, 
but around 8c for March there was more 
resistance in evidence. Cash oil trade 
was quiet with Texas crude quoted 6% @ 
6%c; elsewhere crude was 64%2@6%c. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept., 7.90; Oct., 7.92@7.95; Dec., 7.95; 
Jan. 1939, 7.96@7.97; March, 8.00@7.99 
sales. Sales 162 lots. Closing firm. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 
Stearine, 7% @8c. 


Friday's Lard Markets 
New York, August 26, 1938.—Prices 


WATCH 
THE 
MARKETS 





It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 


A car of product sold at %c under the 
market costs the seller $37.50; at %e 
under he loses $75.00; at %c under he 
loses $150.00; at lc under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
4c variation from actual market 
price. 

Information furnished by THE DAILY 
MARKET SERVICE is vital to anyone 
handling meats on a carlot basis. For full 
information, write THE NATIONAL PRO- 


VISIONER, 407 8. Dearborn St., Chicago, 
Til. 














are for export. Lard, prime Western, 
8.30@8.40c; middle Western 8.20@ 
8.30c; city, 8c; refined continent, 85%c; 
South America, 8%c; Brazil kegs, 8%c; 
shortening, 10%c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, Aug. 26, 1938.—General 
provision market dull. Very poor de- 
mand for A. C. hams and pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 92s; Canadian hams (A.C.) 
96s; hams, long cuts, 104s; short backs, 
unquoted; bellies, English, 67s; Wilt- 
shires, unquoted; Cumberlands, 69s; 
Canadian Wiltshires, 89s; Canadian 
Cumberlands, 81s; spot lard, 45s. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended Aug. 20, 1938, were 4,021,- 
000 lbs.; previous week, 4,877,000 Ibs.; 
same week last year, 3,842,000 Ibs.; 
from January 1 to Aug. 20 this year, 
148,361,000 lbs.; for the same period one 
year ago, 164,104,000 lbs. 

Shipments of hides from Chicago for 
the week ended Aug. 20, 1938, were 
4,073,000 lbs.; previous week, 4,080,000 
lbs.; same week last year, 4,780,000 Ibs. ; 
from Jan. 1 to Aug. 20, 1938, 140,386,- 
000 Ibs.; 1987 period, 170,112,000 Ibs. 


ARGENTINE BEEF EXPORTS 

Cable reports of Argentine exports of 
beef this week up to August 26, 1938: 
To the United Kingdom, 140,032 quar- 
ters; to the Continent, 8,800. Last 
week to the United Kingdom, 54,405 
quarters; to the Continent, 8,361. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended August 26, 1938, totaled 496,430 
Ibs. of lard and 132,500 lbs. of bacon. 


HULL OIL MARKETS 


Hull, England, August 24, 1938.—Re- 
fined cotton oil, 21s 6d. Egyptian crude, 
18s 6d. 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 


July 1, June 1, 5-yr. 
1938. 1938. July 1 av. 
Pre 9,674,225 10,709,998 9,937,059 
WOME 009000006560 2,831,081 2,694,959 2,438,924 
POOR ccanssuunncd $3,081,082 39,284,770 222,995 
Mutton & lamb... 351,085 578,172 678,142 








Seasonal Cattle Kill 


A study of cattle slaughter under fed- 
eral inspection during each quarter of 
recent calendar years, made by the U. S. 
Bureau of Agricultural Economics, 
shows that from 20 to 24 per cent of the 
year’s total are slaughtered in the first 
three months and consist largely of 
shortfeds. In the second quarter, 23 to 
25 per cent of the year’s kill are handled 
and include many medium cattle, some 
longfeds and a few grassers; the third 
quarter, July to September, 25 to 27 per 
cent of the total is handled and includes 
a good many longfed cattle and an in- 
creasing number of grassers; in the 
fourth and last quarter bulk of the cat- 
tle killed are grassers, with some long- 
feds and some shortfeds. In general, 
slaughter in this quarter is the heaviest 
of the year. 

During the past three years, distribu- 
tion of slaughter throughout the year 
was slightly different, showing a smaller 
percentage in the first two quarters and 
considerably heavier in the last two, as 
follows: 


SEASONAL DISTRIBUTION 
OF CATTLE KILL. 
1st. quar. 2nd quar. 3rd quar. 4th quar. 


Per ct. Per ct. Per ct. Per ct. 
SF ncccccnes 22.2 21.6 25.9 30.3 
BD cccccece SEO 22.3 27.5 28.2 
WGBB cocccccc Bde 21.6 25.9 30.3 
5-year 1930- 
1934 av.....22.9 24.6 26.3 26.2 


FEWER PLAIN CATTLE 


Marketings of grain-fed cattle during 
the remainder of 1938 and in early 1939 
probably will continue larger than a 
year earlier, says the U. S. Bureau of 
Agricultural Economics. On the other 
hand, marketings of cows, heifers, and 
grass steers, to the end of the year at 
least, are expected to be smaller than in 
the previous year. The number of cattle 


AWELL PLANNED anb 
CONVENIENT Nookup/ 


KENNETT-MURRAY 


Livestock Buying Service 


Detroit. Mich. Cincinnati,0. Dayton.0. Omaha,Neb. 
Indianapolis, Ind. Lafayette,Ind. Louisville, Ky. 
Montgomery, Ala. 


Nashville, Tenn. Sioux City, la. 
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slaughtered in the last half of 1938 may 
not be greatly different from that in the 
corresponding period of 1937, but calf 
slaughter will be smaller. 


Effects of the larger livestock supplies 
upon prices of grain-fed cattle probably 
will be partly offset by some improve- 
ment in consumer demand for meats. 
Hence any decline in prices of the better 
grades of slaughter cattle probably will 
be much less than that which occurred 
in the fall and early winter of 1937-38. 


The seasonal increase in marketings 
of grass cattle this fall is likely to be 
less than usual, and this, together with 
the prospective strong demand for 
stocker and feeder cattle, may result in 
relatively small seasonal declines in 
prices of the lower grades of slaughter 
cattle and of stocker and feeder cattle 
this fall. 


With prospects favorable for another 
good corn crop this year, it is expected 
that there will be a further increase in 
cattle feeding in 1939. Marketings of 
grain-fed cattle next year, therefore, 
probably will be larger than in the pres- 
ent year. A reduction in marketings of 
cows and heifers, however, may more 
than offset the larger marketings of 
grain fed cattle. Total supplies of 
slaughter cattle in 1939 therefore may 
be smaller than in 1938. 


Number of cattle on farms has been 
declining since 1934. The reduction was 
caused partly by short feed supplies re- 
sulting from droughts and partly by the 
drought relief purchases of cattle and 
calves. With more favorable feed con- 
ditions during the past year there has 
been a tendency in some areas to rebuild 
herds and increase numbers. This tend- 
ency may become more pronounced next 
year, because of the improvement in 
feed and range conditions. On the 
basis of present indications it is ex- 
pected that cattle numbers at the be- 
ginning of 1939 will be about the same 
as, or slightly larger than, in early 
1938. Barring the recurrence of severe 


droughts, the Bureau states, the trend 
in cattle numbers is likely to be upward 
during the next few years. 


HOG RUN STARTED EARLY 


Late Winter and early Spring pigs 
have started to market somewhat earlier 
than usual this year, the U. S. Bureau 
of Agricultural Economics said this 
week in reporting the hog situation. 
Market receipts of hogs increased mod- 
erately in early August and included a 
relatively large number of late Winter 
and early Spring pigs. Under the influ- 
ence of the larger slaughter supply hog 
prices declined rather sharply from the 
mid-July level when they were highest 
since October of last year. 


The general hog outlook, however, has 
changed but little since the Bureau’s 
July report on the hog situation. As in- 
dicated at that time, supplies of hogs for 
market in the 1938-39 marketing year, 
which begins in October, will be con- 
siderably larger than in the current hog 
marketing year. From late Summer to 
early Winter, it was stated, the seasonal 
increase in hog marketings will be fairly 
large, but relatively less than from 
August of last year through January 
1938. 


During the August-January period 
last year a marked weakness prevailed 
in the consumer and storage demand for 
hog products. Demand for hog products 
this Fall and Winter probably will im- 
prove progressively from present levels. 
This strengthening of consumer demand 
and the near-record low stocks of stored 
pork and lard is expected to offset, at 
least in part, the effects of the larger 
slaughter supplies upon hog prices. 
Consequently, it is believed that the 
seasonal decline in hog prices in the next 
few months will be much less than the 
sharp drop which occurred from Sep- 
tember through December last year. 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











The choice of hun- 
dreds. More durable, 
highly absorbent. A 
real sales builder. 
Free sample. 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics). 


Des Moines, Ia., August 25, 1938.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota, total re- 
ceipts for the first four days of the week 
were 15 per cent larger than the same 
days last week, and about 17 per cent 
heavier than for the same period a year 
ago. Demand was slow during most of 
week, with the market very uneven. 
Prices on Thursday, compared with pre- 
ceding Saturday, were unevenly 5@80¢ 
or more lower on all classes. Butchers, 
180-lb. down, were off most, being 
largely 20@30c lower. Heavier butchers 
and sows were mostly 5@15c lower. 
Current prices, good to choice, 200-220- 
Ib., $8.25@8.60; mostly $8.40@S8.50 at 
plants; 220-250-lb., $8.15@8.45; 250-270- 
Ib., $7.90@8.25; 270-290-lb., $7.60@8.00; 
290-350-lb., $6.90@7.65; 180-200-Ib., 
$8.10@8.40; 160-180-lb., $7.40@8.20. 
Sows, 350-lb. down, $6.40@6.80, few 
best $6.90; 350-425-lb., $5.95@6.45; 425- 
550-lb., $5.30@6.00. 

Receipts at the Corn Belt concentra- 
tion points and meat plants for the 
week ended on August 25: 







This Last 

week. week 

Friday, August 19..............21,200 9,800 
Saturday, August 20.......... 3, 8, 

Monday, August 2: 23,700 16,400 
Tuesday, August 23. 12,700 12, 

Wednesday, August . .14,800 11,600 

Thureday, August 25........... 13,300 16,200 





CANADIAN LIVESTOCK PRICES 











STEERS. 
Week Same 
ended Last week 
Top Prices Aug. 18. week. 1937. 

ree A $ 7.60 $10.00 
Montreal 7.75 9.50 
Winnipeg 7.00 9.00 
eee 7.00 7.75 
Edmonton 5.50 6.00 
Prince a 4.50 6.00 
Moose 5.00 7.00 
Secketeen” 6.00 6.50 
i aGeh os bs 6n08-<s-e%s 4.00 eoee 
Nia. gap alsdieeaeead $ 9.25 $10.50 
Montreal a 8.25 8.50 
Winnipeg 6.50 7.00 
CT chageces s0nveet 5.50 5.50 
SEL odevecececccee 6 5.50 5.50 
eee 5.25 5.00 4.75 
DCE sescccececces 6.00 5.75 5.00 
POUND So ccccsccccces 6.50 6.00 5.50 
ee 6.25 6.00 eee 
TONED cose vececteueees \ y $11.10 
Montreal? -. 10.00 woe 10.75 
Winnipeg* .8F 10.35 
Calgary .... . 10.20 
Edmonton .§ f 10.10 
Prince Albert .......... 10.25 9.50 10.25 
Moose Jaw ........ «coe Se 9.60 0.20 
Saskatoon .......... coe a 9.50 10.25 
DLE cede ecteievess =e 0 Gawons 
Toronto .. $ 9.25 
Montreal . 8.50 
Winnipeg 8.00 
Calgary ... eeaark@es i .2e 7.00 
ER ccaccceecesce REE 6.50 7.00 
Prince Albert .......... 6.25 6.25 7.00 
Moose Jaw ... ee 6.50 7.00 
ee eee -- 6.50 6.75 7.15 


a 6.50 6.50 


2 Montreal and Winnipeg hogs sold on 
watered’’ basis. All others ‘‘off trucks.”’ 
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CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 27,875 cattle, 4,318 
calves, 34,496 hogs and 24,419 sheep. 


Week Ending August 27, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 25, 1938, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted). 
BARROWS AND GILTS: 











CHICAGO. NAT. STE. YDS. OMAHA. KANS. CITY. ST. PAUL. 














Good-choice: 
SE  eeccseonensases $ 7.50@ 8.40 $ 7.65@ 8.25 $ 7.35@ 8.35 $ 7.85@ 8.35 $ 7.60@ 8.00 
BE ME. bardesesceatecs 8.00@ 8.60 8.10@ 8.65 7.90@ 8.50 8.00@ 8.50 8.00@ 8.50 
BED GE enwonccensceess 8.50@ 8.75 8. 8.75 8.25@ 8.65 8.25@ 8.55 8.45@ 8.60 
200- errr a 8.60@ 8.85 8.65@ 8.80 8. 8.65 8.35@ 8.55 8.45@ 8.60 
220- Mn (bkteUesebenbere 8.60@ 8.85 8.65@ 8.80 8.40@ 8.65 8.30@ 8.55 8. 8.60 
DSRS art | 8.75 8.40@ 8.75 + | 8.50 8. 8.50 7.55@ 8.40 
SD GUN. Was ctescsacese< 7.65@ 8.40 8.00@ 8.55 7.35@ 8.05 7.65@ 8.25 7.00@ 7.55 
Medium: 
BE EG. gccvadcavescuclne 7. MD -Saneecsaca 6 pecmueeden, -anepeaaai, Meeeeeeien 
160-180 1 seenddbcenenees tog DD ‘Seaceetecs  Satneaaewn © oeaaaneleh -- GObnReae 
Bh: Stuccereseccees DUE UE  akeesccess § « eneceuctvs “Seeedsnese . S0abaeniese 
PACKING SOWS: 
Good: 
275-350 Ibs. ‘Te 7.25 6.85@ 7.50 6.80@ 7.10 6.75@ 7.25 6.75@ 7.15 
350-425 Ibs. 6.40@ 6.85 6.40@ 7.25 650@ 7.00 6. 7.00 6.40@ 6.75 
425-550 Ibs. -- 6.00@ 6.50 6.00@ 6.65 6.00@ 6.65 6.00@ 6.75 6. 6.50 
Medium, 275-550 Ibs. ......... - 5.75@ 6.50 5.75@ 6.65  .......66- 5.75@ 6.75 wae eneee ee 
SLAUGHTER PIGS: 
Good-choice, 100-140 Ibs.... ee ORB 8 xr ae 7.25@ 7.75 
Medium, 100-160 The. 2.2.00. GIEG@ 7.00 COO F.65 — .nnccccece cecccccces cecves eee 
Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 
2 . ae 10.00@10.75 9.75@10.75 9.75@11.00 9.50@11.00 9.85@10.85 
SEE . Keessicceesise’ 10.25@11.25 10.00@11.25 9.85@11.25 9.85@11.50 10.15@11.25 
SE SL etcccsesseces 10.50@11.75 10.25@11.50 10.00@11.50 10.25@11.50 10.50@11.50 
1800-1500 Ibs. ............. 10.75@12.00 10. 11.50 10.00@11.60 10.25@11.50 10.75@11.65 
STEERS, good: 
. SSA 0.00 8.75@10.00 8.25@ 9.85 8.25@ 9.85 8.75@10.15 
Gees 8.75@10.25 9.00@10.25 8.50@10.00 8.50@10.25 9.00@10.50 
ee. Se 9.00@10.50 9.00@10.25 8.75@10.25 8.50@10.25 9.00@10.75 
1300-1500 Ibs. ............. 9.00@10.75 9.00@10.50 9.00@10.25 8.75@10.25 9.25@10.75 
STEERS, medium: 
TOR SID TB. cccisiescccces 7.25@ 9.00 + | 8.75 +3e 8.50 7.00@ 8.50 7 + | 9.00 
pe rere 7.50@ 9.25 7.50@ 9.00 7.25@ 8.75 7.10@ 8.75 7.25@ 9.25 
STEERS, common (plain): 
TEO-22GD WG. coccecccessss 6.00@ 7.50 6.25@ 7.50 6.00@ 7.25 5.60@ 7.10 6.00@ 7.25 
STEERS AND HBIFERS: 
Choice, 550-750 Ibs. 9.25@10.00 9. 08 '0.50 9.25@10.50 ¢ 0.60 
Good, 550-750 Ibs. 8.25@ 9.25 8.25@ 9.50 7.75@ 9.25 8.15@ 9.85 
HEIFERS: 
Choice, 750-900 Ibs.......... 9.50@10.50 9.25@10.00 9.25@10.50 9.25@10.75 9.50@10.35 
Good, 750-900 Ibs. - 8.25@ 9.50 8.25@ 9.25 7.75@ 9.25 7.75@ 9.25 8.15@ 9.50 
Medium, 550-900 Ibs. ts 8.25 7.00@ 8.25 6.25@ 7.75 6.25@ 7.75 6.50@ 8.15 
Common (plain), 550-900 Ibs. 5.25@ 6.50 5.50@ 7.00 5.00@ 6.25 5.00@ 6.25 5.25@ 6.50 
COWS, all weights: 
SE patcintkerenererKenen TSM BED ncoccccccs eetes easkeeeewe aes o9eeese 
EE ae rer 6.50@ 7.25 6.00@ 6.75 6.00@ 6.75 5.50@ 6.75 6. 6.75 
BESEDEEE. escccccesccoeccccecs 6.00@ 6.50 5.25@ 6.00 5.25@ 6.00 5.00@ 5.75 5.40@ 6.00 
Common (plain) ...........- 5.50@ 6.00 4.75@ 5.25 5.00@ 5.25 4.75@ 5.00 4.85@ 5.40 
w cutter and cutter...... 4.25@ 5.50 3.25@ 4.75 4 5.15 8.50@ 4.75 3.50@ 4.85 
BULLS, yearlings excluded: 
GE  nnct05dh0s-004beesseee 6.25@ 7.25 sue 7.00 6.85@ 6.75 Sue 6.35 6.15@ 6.75 
MEOGINM cc ccccscccccccesseve Hee | 7.00 5.25@ 6.75 5.75@ 6.35 5.25@ 6.10 5.! 6.40 
Cutter and common (plain). 5.50@ 6.00 4.50@ 5.25 4.75@ 5.75 4.25@ 5.50 4.75@ 5.50 
VEALERS (all weights): 
MEE er chaweesensedenenary 10.25@11.00 10.25 Only 8.00@ 9.50 ++ | 9.50 9.50@10.50 
SERRE CE ERE eee 9.00@10.25 .00@ 10.25 eo | 8.00 7.50@ 9.00 8.50@ 9.50 
BOGIMM ccc cccccccccccccocs 8.00@ 9.00 7.75@ 9.00 6.00@ 7.00 6.50@ 7.50 7.00@ 8.50 
Cull and common (plain)... 6.00@ 8.00 4.50@ 7.75 5.00@ 6.00 5.00@ 6.50 5.00@ 7.50 
CALVES: 250-400 Ibs. : 
NE dwistinneveceeeesehie< 7.00@ 8.00 7.50@ 8.75 7.50@ 8.50 7.75@ 8.50 8.00@ 9.00 
7 ere er 6.50@ 7.50 6.50@ 7.50 6.50@ 7.50 6.50@ 7.75 7.00@ 8.00 
BED A cneseeseesevcicese 5.50@ 6.50 5.50@ 6.50 He 6.50 5.75@ 6.50 6.00@ 7.00 
Commnen Qptnin) ccccccccecs 5.00@ 5.50 4.75@ 5.50 5.00@ 5.50 4.50@ 5.75 5.00@ 6.00 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
CE ‘eucwwneeeeeeeuesen es S.85@ 9.00 8.60@ 9.00 8.25@ 8.50 one 8.75 one 8.60 
Ferree roe . &§.25@ 885 8.10@ 8.60 7.75@ 8.25 7.75@ 8.25 7.75@ 8.25 
MED. coc sscsccece .... 7.40@ 8.25 7.00@ 8.10 7.25@ 7.75 6.75@ 7.75 7.00@ 7.75 
Common (plain) .......... 6.00@ 7.40 5.50@ 7.00 6.00@ 7.25 5.75@ 6.75 6.00@ 7.00 
YEARLING WETHERS (shorn): 
ee 6.10@ 7.25 5.50@ 6.75 6.00@ 7.00 5.50@ 6.50 
Medium. z Beesewnedes weeee 5.25@ 6.35 4.50@ 5.50 5.00@ 6.00 5008 5.50 
EWES ape 
Good-Cholce ...ccccscesssees 8.25@ 3.75 2.50@ 3.2: 8.00@ 3.50 3.00@ 3.50 8.00@ 3.50 
Gomme Are iain) and medium 2.00@ 3.2! 1.50@ 2. 50 1.75@ 3.00 1.50@ 3.00 1.50@ 3.00 
NEW YORK LIVESTOCK PACIFIC COAST LIVESTOCK 
Receipts week ended August 20: Receipts five days ended Aug. 19: 
Cattle. Calves. Hogs. Sheep. ae reg ee a — 
an s Angeles ........ 5, . ° . 
Jereay City ooo R695 ABTOG 2608 24864 KER BMMacincs 2222: haw Me Tere Kaas 
New York 189 2.861 12,612 2,829 PereIans cccccccccees 8,875 465 8,050 4,200 
—- - —— DIRECTS—Los Angeles: Cattle, 12 cars; calves, 0 
Total ... . 5,884 18,888 15,550 55,755 cars; hogs, 80 cars; sheep, 64 cars. San Francisco: 
Last week . 4,912 15,212 14,766 44,372 Cattle, 255 head; calves, 125 head; hogs, 975 head; 
Two weeks ago. 5,827 14,291 16,793 45,273 sheep, 1,615 head. Portland: Hogs, 611 head. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 
1938, as reported to The National Provisioner: 








CHICAGO. 

Cattle. Hogs. Sheep. 
Armour and Company. 6,471 1,324 19,422 
Swift and Company 679 x 
Wilson & Co 2,631 13,703 
G. H. Hammond Co. cess 
Shippers . 8,040 6,817 
Others 18,741 8,669 


Western Packing Co., Inc., 1,278 hogs; Agar 
Packing Co., 4,062 hogs. 


ok a 956 cattle; 5,063 calves; 36,755 hogs; 
40,208 sh 


Not pe 340 cattle, 501 calves, 17,735 hogs 
and 14,722 sheep bought direct. 


*These figures include directs. 


KANSAS CITY. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,615 780 1,724 8,591 
Cudahy P. Co....... 2°769 719 968 2,745 
Swift & Company 2,570 705 1,410 2,755 
Wilson & Co........ 914 1,014 1,175 3,278 
Indep. P. Co......... ones eeee 311 eee 
Nevebtam Pkg. Co.. 910 eeee ones cece 
GEE sccccscessces . 497 719 cove 
DOE cccceccccces 15,875 3,715 6,307 12,521 
Not including 14,845 hogs bought direct. 
OMAHA, 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Company....... 4,361 2,630 7,382 
Ce PO, Giiccvcccccces 8,437 1,887 5,340 
EE Diictaevevicocenns 1,189 1,887 
Swift & Company........... 3,270 = 1,586 6. 830 


Eagle Pkg. Co., 31 cattle; Greater Omaha Pkg. 
Co., 194 cattle; Geo. Hoffmann, 30 cattle; Lewis 
Pkg. Co., 966 cattle; Nebraska Beef Co., 718 cattle; 
Omaha Pkg. Co., 133 cattle: John Roth & Son., 118 
cattle; South Omaha Pkg. Co., 132 cattle; Lincoln 
Pkg. Go. , 360 cattle and calves. 

CE Keudecesrereeseacous os 5,923 24,029 

Total: 14,939 cattle and calves; 13,913 hogs; 
43,581 sheep. 


Not including 58 cattle, 4,211 hogs and 5,343 
sheep bought direct. 
EAST ST. LOUIS., 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 3,517 2,122 4,017 5,171 
Swift & Company.. 3,387 2,274 4,276 4,942 
Hunter Pkg. Co. - 1,196 817 2,245 988 
Heil Pkg. Co. ..... ones ccce | ° 
Krey Pkg. Co....... 3,174 ° 
Laclede Pkg. Co eae 1,2 . 
Sieloff Pkg. Co...... once 901 ° 
SE dxsyveneves 7,522 7,330 8,300 7,053 
GD eetccercccevées 4,19 482 4,451 1, 
BE ccccovcesees 19,819 13,025 30,519 19,214 


Not including 2,242 cattle, 3,768 calves, 20,315 
hogs, and 2,888 sheep bought direct. 





8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,605 453 3,133 5,490 
Armour and Company 1,538 527 3,644 8,360 
GED cececcecevces 1,270 270 41 1,131 eeee 
TE. cccceccnsecs 4,413 1,021 7,908 8,850 
Not including 477 hogs and 528 sheep bought 
direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Oudahy Pkg. Co..... 2,007 230 48,011 38, 
Armour and Conpeny :, "498 135 3,114 3,551 
Swift & Company. 1,568 163 «1,951 091 
PE cecekieeons 2,179 9 4,474 
EET Sicocexcevees 248 6 1 cece 
WOE cccoceccsses 7,500 543 12,565 11,331 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,662 1,237 1,972 767 
Wilson & Co........ 2,52: 1,311 1,984 896 
 éshcewecesacs 236 38 626 19 
WEE cndercsesacs 5,421 2,586 4,582 1,682 
Not including 41 cattle bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 730 145 765 21,582 
790 90 








Swift & Company... 1,068 16,167 
Oudahy Pkg. Co.... 858 104 718 1,6 
EY @2bccasaneavs 2,133 391 947 22,475 
, | ererer ert re 4,511 730 3,498 61,902 
FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,878 1,605 1,442 4,434 
Swift & Company... 2,314 1,201 1,081 4,399 
Gite Phy. Os..cccsee 190 165 265 coe 
Blue Bosact Pkg. Co. 192 99 101 cove 
H. Rosenthal Pkg. Co. 62 26 38 11 
DURES. cvcccsccevss 5,636 3,006 2,927 8,844 


8ST. PAUL. 


Cattle. Calves. Hogs. 


Armour and Company yo 1, 
Cudahy Pkg. Co ,428 


Others 
Betek ccccccsccces 







6,289 
743 


10,720 
11,543 


29,295 


Sheep. 
5,293 
288 


10,654 
26.700 
42,935 


Not including 110 cattle, 302 calves, 1,974 hogs 


and 243 sheep bought direct. 





WICHITA. 
Cattle. Calves. Hogs. 
Cudahy ie 3 Co.... 1,560 977 1,200 
Dold Pkg. Co. ..... 670 146 808 
Wichita 4 Co.. 11 eeee 
Dunno Ostertag se eoce 
Fred W. Dold....... 108 331 
Sunflower Pkg. ehh 43 148 
Pioneer —_ ~ Co.. 28 eee 
Rose Pkg. Co....... 164 
Keefe Pkg. ." Raden 126 
BAO. cccccccccces 2,778 1,123 2,487 
Not including 83 cattle and 1,499 hogs 
direct. 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co. 1,789 1,701 17,277 
Armour & Co. Mil.. 6 902 coe 
x. 3 wD MB. Ge... 
NEED eect cewences 138 10 65 
CE eviccacscenee 27 853 55 
TD. cccevcvcveses 3,311 38,466 7,397 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 


Kingan & Co......... 1,239 450 
Armour and Company 740 179 =1,878 
6 oe 





6,735 





Hilgemeier Bros. ... oe 630 
Stumpf Bros. ....... ees ows 105 
Meier Pkg. Co...... 61 7 230 
Wabnitz and Deters. 30 55 209 
Stark & Wetzel...... 121 57 333 
Maass Hartman Co.. 40 8 cees 
BEE da athcceds x0 3,490 1,992 18,169 
ED i ececceeaces 1,184 234 217 
RNG, sncnsaesenen 6,911 2,982 28,506 
CINCINNATI. 
Cattle. Calves. Hogs. 
S. W. Gel¥e Geme.. cece 21 
E. Kahn's Sons Co... 496 257 5. 366 
Lohrey Packing Co... 3 soe 205 
H. H. Meyer Pkg. Co. 21 eee. 2,659 
J. Schlachter’s Sons. 147 139 
J. & F. Schroth P. Co. 28 onan 2,263 
J. F. Stegner Co.... 248 292 
SED: a tavtcnseus 360 86 4,050 
GERD veccscecseecs 1,290 774 674 
Total .cccccccecee 2,593 1,586 14,406 


Sheep. 
1,438 


1,448 
bought 


12 
4,082 
922 
9,015 
Sheep. 
297 
4,212 


29 
3,219 
750 


8,596 


Not including 695 cattle, 16 calves, 811 hogs and 


1,375 sheep bought direct. 















RECAPITULATION. 
CATTLE, 
Week 

ended Prev. 

Aug. 20. week. 
Chicago .... . 36,956 36,055 
Kansas City | 15,875 17,825 
aha* 14,939 13,826 
East St. Louis 19,819 17,010 
St. Joseph 4,413 5,052 
Sioux City 7,500 7,847 
Oklahoma City .......... 5,421 5,149 
CEE o6-e¢-sevcesseeses 2,778 2,343 
EE  A660e6vecennaovee 4,511 4,197 
eer 17,409 11,204 
EE cccvegtnveneas 3,311 3,018 
DEED: ccsucececeus 6,911 6,617 
Ol Se 2,593 2,793 
Pee WEED eccveccccvcene 5,636 6,473 
BHORE cccccccccccccence 148,072 134,260 

*Cattle and calves. 

CEE cncccncdcvectesce 43,575 
Kansas City ° 8,720 
Omaha ....... 12,966 
East St. Louis 34,271 
St. Joseph 10,159 
Sioux City . 13,550 
Oklahoma Ci 6,911 
Wichita . 4,409 
Denver 3,408 
BE, POG) occecceee 25,010 
Milwaukee ........ 6,302 
Indianapolis 32,010 
Pe 13,593 
PEE ascerseseoceies 4,881 
TED cecetricivsciees 212,854 
GNEED cc cccccccccecccce 40,208 33,461 
Kansas City 10,659 
CEN. Seadesccceveseces 43,331 
Ne tt BOD. .crccieveve 19,214 17,526 
Me GED wccccceewpeces 8,850 8,22 
SE GE nevccesceseees 11,331 7,675 
Oklahoma City .......... 1,682 2,184 
WHEE. Sewececccceseces 1,448 1,610 
POE cas écccvscevescees 61,902 54,979 


Cor. 
week, 
1937. 




















 biotncrexdvaneen 27,531 

Milwaukee .............- 1,407 

Indianapolis v 6,846 5,756 

ee BR 8,596 6,647 

By WEEE wesvccscccecene 8,844 9,399 ¥ 
TED At biederesnanentn 271,988 229,298 170,428 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 








RECEIPTS. 
Cattle. Calves. Hogs. Sheep 
Mon., Aug. 15....... 14,798 1,897 9,162 14,194 
Tues., Aug. 16....... 6,557 1,225 10,565 10,416 
ae) ee ,53' 887 10,499 12,388 
Thurs., Aug. 18..... 5,408 1,067 11,604 9,018 
Fri., Aug. 19........ 23 573 9,153 5,745 
Sat., Aug. 20........ 1 1 500 
Total this week..... 35,402 5,176 53,483 46.216 
Previous week ..... 36,624 4,568 70,562 46,688 
FORP BBO cccccccccs 35,034 8,815 45, 47,474 
Two years ago...... 48,839 7,524 49,401 31,716 
SHIPMENTS. 
Cattle. Calves. Hogs. 
Mon., Aug. 15....... 3,503 348 1,984 
ae Se 2,701 319 1,948 
Wed., Aug. 17....... 3,684 33 708 
Thurs., Aug. 18..... 1,744 86 1,511 
Pri., AUS. 1B...2.20¢ 669 61 2,249 
Sati, Aug. B.....206 200 100 200 
Total this week..... 12,501 947 8,600 
Previous week ...... 11,686 755 4,909 
VORP ABO ..cccccccce 10,841 1,491 3,718 
Two years ago...... 15,671 1,323 8,669 





AUGUST AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 


——-August——- ————-Year——_——- 

1938. . 1937. 1938. 1987. 
Cattle ...... ae ae? 109,870 1,185,866 1,193,795 
Calves wea 5,215 24,61 212,132 252,578 
TEOGB cccccccs 188" 927 126,554 2,560,837 2,399,291 
Sheep ....... 149,689 136, 877 1,627,190 1, 556,320 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Aug. 20..$10.25 $7.75 $3.00 $ . a4 
Previous week ....... 10.30 7.70 3.10 
BE «ad ndsaerecseeas 13.90 11.80 ; 50 16. 50 
DE accsetyeer  veeue 8. 10.30 2.75 be 
TIED cccccccccccccese 10.65 10.75 3.10 9.20 
BEBE .ccccccccccocces 7.40 6.70 2.25 6.60 
BED ccccccccvcecccce 5.90 3.90 2.25 6.85 
Avg., 1933-1937 .... $9.35 $8.70 $2.95 $8.50 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended Aug. 20...... 22,901 44,883 39,314 
Previous week ........+-- 25,153 65,623 40,637 
BEE swcsevvdecereseneness 24,431 41,807 45,296 
BED cxcvecctocececnctacess 33, 40,882 29,745 
BEE Gis-20sctvecewegeneenl 31,6 57,098 42,453 
TOBA ccccccccccccccccecere 23,074 55,279 47,022 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., — Prices — 


rec’d. Ibs. Top. Av. 


*Week ended Aug. 20... 53,500 287 $ 9.15 $ tJ 


rev WOE oscccwstes 70,562 285 9.60 A 
1937 — PORT Trey 45,658 273 13.45 11.80 
49,401 274 12.05 10.30 
BED cccccvevcnee: cecceed 60,649 265 12.2 10.75 
BE. os-000 046000 00weeesin 60,497 251 7.50 6.70 
WEB cccccvccccvccccceese 174,500 262 4.65 3.90 

Avg., 1933-37 .......- 78,100 265 $9.95 $8.70 


*Receipts and average weight estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion is ron ending Friday, Aug. 19, 1938: 


Week ending Aug. 19...........0eeeeeeeeees 5.083 
Previous week .......00-eececeeeeceececene py 4 
VOOr REO 20. cece ccc ccrcccccccccccccecessere ryt 4 
SE cccvverens cectencesecccsnceesenseestes le 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by yong | packers 
and Seoers week ended Thursday, Aug. 25, 1938: 
Week ended Prev. 





Aug. 25. week. 

Packers’ purchases ..........-- 38 687 28,284 
Direct to packers...........+++ 19,772 14,913 
Shippers’ purchases .........-- 5, 345 6,768 
OEE ctinbvctdcessanaceuctes 63,804 49,965 


“Cost Figuring” is one of the vital 
subjects discussed in THE NATIONAL 
PROVISIONER’S new volume, “Sausage 
and Meat Specialties.” 


The National Provisioner 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended August 20, 1938. 


CATTLE. 
Week Cor. 
ended Prev. week, 
Aug. 20. week. 1937. 
PND nacesens obegdsces 24,800 24,501 24,411 
eee 19,590 < p : 
SEE” Gone 660 s00008ex 
East St. Louis........... 
COS aaa 
ee 
ET  caweasiecce owe 
EE WE gins ccncccees 
Philadelphia ............ 
ES 


New York & Jersey City.. 
Oklahoma City* ......... 
CONGO. cccceccccscres 





ees eee 34,785 
*Cattle and calves. 
HOGS. 

UCPC CULERE EL ea 53,931 
I GED Scccecscevess 20,052 
Omaha ....... ° 
East St. L 
St. Joseph ... 
Sioux City . 
Wichita .. 
Fort Worth 
Philadelphia 
Indianapolis 
New York & J Cc os 
Oklahoma City .......... 5 
Cincinnati 10,9 










St. Paul 





Total ..... ceccccccccsadaptOs 212,929 223,364 


EE aa cena dt causce ses 48,113 43,142 
| eer 2,52 5 
Omaha ..... Sonnee nem 
East St. Louis........... 
i EE bebreedeve%ees 
OE errr 
sae 
Fort Worth ... 
EE wees cewetens 
ee ROOT 
New York & Jersey City. 
Oklahoma City .......... 
=e re 
PEE ncusesees, -vewceee 
CS Ree 
EE atcwwweeserees 


SS TY 244,092 212,929 259,017 





RECEIPTS AT CHIEF CENTERS 
Week ended Aug. 20, 1938: 


At 20 markets: Cattle. Hogs. Sheep. 


Week ended Aug. 20......194,000 245,000 336,000 
ee WEEE scesece 3,000 
7 





At 11 markets: 


Ee CE BD ck ccizceinccsacceeteuee 204,000 
ty TD SetkeetnadcaasieesSncvusehaa 245,000 
Eee ere Te ee 163,000 
ED aww a nein opduecthe 4. ek tee weGs Geena 205,000 
SESE SER PR See er a NS Tea) 190,000 
BEE pavdcnecsd 0 citet ous veteskhanseaesiwken 225,000 
DEE Kiacend vn oeek coaeehes hose ns eke seinn 812,000 
BE a0 dec teeeeresececdeusverssawoeneswees 327,000 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended Aug. 20.....139,000 154,000 203,000 
Previous week .......... 144,000 196,000 186,000 
(reer 194,000 131,000 215,000 
BEE gwivicss ¢vsnetees ¥ 60g 213,000 172,000 179,000 
BED c6¢ecssecianceseuess 208,000 158,000 212,000 
PP PPrrrrr rr ere ee. 352,000 189,000 225,000 
epeceectnedealy 186,000 751,000 253,000 
ae ere 167,000 274,000 280 


CANADIAN CATTLE EXPORTS 


Canadian export of live animals dur- 
ing 1938 to early August included ship- 
ments to the United States totaling 
29,1388 beef cattle, 5,913 dairy cattle, 
32,509 calves and 95 hogs. Shipments 
to Great Britain totaled 24,834 cattle, 
compared with only 5,520 in the 1937 
period. 


Week Ending August 27, 1938 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


STEERS, carcass Week ending Aug. 20, 1938.... 
Ce ee en ee 
Same week year ago.......... 
COWS, carcass Week ending Aug. 20, 1938.... 
Wee IID iwiiincecvscces 
Same week year ago.......... 
BULLS, carcass Week ending Aug. 20, 1938.... 
Week PEOUHEE <ccccccvccccccs 
Same week year ago.......... 
VEAL, carcass Week ending Aug. 20, 1938.... 
WOES BION 6665 cawercesecs 
Same week year ago.......... 
LAMB, carcass Week ending Aug. 20, 1938.... 
Week previous ..ccccccccccces 
Same week year ago.......... 
MUTTON, carcass Week ending Aug. 20, 1938.... 
Week PEOVICES .occccccceccese 
Same week year ago.......... 
PORK CUTS, lbs. Week ending Aug. 20, 1938.... 
Week PEOVEORS 20 ccccccccocees 
Same week year ago.......... 
BEEF CUTS, Ibs. Week ending Aug. 20, 1938.... 
Welk MEOTIOND <cccccccccese 
Same week year ago.......... 


LOCAL SLAUGHTERS. 


CATTLE, head Week ending Aug. 20, 1938... 
Week previous ........++++.4+ 
Same week year ago......... 
CALVES, head Week ending Aug. 20, 1938... 
Week previous ...........+.- 
Same week year ago........- 
HOGS, head Week ending Aug. 20, 1938.... 
Week previous .......+..++++ 
Same week year ago......... 
SHEEP, head Week ending Aug. 20, 1938... 
Week previous .........++-+.. 
Same week year ago........- 


NEW YORK. PHILA. BOSTON. 

Rasa veh 6,967% 2,494 2,409 
Penna ealcees 9,078 2,500 2,556 
anes 6,343 2,255 1,845 
assaek somes 1,632 1,262 2,938 
ile slate  aree 1,220 8,005 
ae 2,863% 1,785 3,096 
btntane 414 661 10 
ssewseaentn 419 491 24 
Fae 317% 588 29 
eecanaees 6,058 1,644 539 
secseaeeness 9,264 1,605 763 
hiseeeeaeiti 11,700 2,084 816 
mem ree 37,522 12,957 14,861 
Gea vanatcans 49,526 13,277 15,605 
Sree 38,369 12,731 15,051 
spieaean bee 1,899 269 1,429 
REECE ae 1,652 210 512 
eiteceatect 3,220 471 678 
ce onse oe 1,142,179 301,642 215,499 
rae ensenee 1,651,920 293,996 152,277 
cok ceseeaen 1,163,822 199,996 194,439 
becsenkg saan 489,950 came seeanee 
AA ... 475,879 Sete Se ee 
Riesabb oars 430,606 Stare ee 
peehorowicane 7,435 1,646 piaean 
sgelssins 1. 1,546 1,663 Regia oe 
Pataca aay 7,645 1,808 Savews 
racsinnwre’ . 17,424 2,624 ieee 
bs tat. saienney 16,599 2,376 acai 
Sismarmanenes 16,780 2,763 sevice 
aot ote 30,105 12,409 Ssavaes 
fet. cance 28,663 11,851 iac-enes 
Sel caakeeaas 21,785 8,846 Sceaths 
errr em 66,568 5,591 pecans 
Sctdes aneness 59,054 4,346 einsnes 
Dijon aetna 64,129 5,525 Sais 





U. S. INSPECTED HOG KILL 


At 8 points for the week ended Aug. 
19, 1938, compared: 








Week Cor. 

ended Prev. week, 

Aug. 19. week. 1937. 
GORAEED ccccesecececesess 53,981 70,337 49,370 
Kansas City, Kansas..... bg] 26,482 18,149 
OMARE .cccscccccccvesess 14,186 17,630 15,798 
St. Louis & Bast St. Louis 37,845 43,260 26,988 
BieeE GHG ccvccvcccevecs 9/97 9 11,995 9,777 
BE. JONEPR .cccccovcccces 7,541 11,670 4,822 
BE. PAW covccceccececcce 24,552 32,863 14,347 
N. Y¥., Newark and J. C.. 30,815 28,527 21,846 
DORE cccawvcsseccccses 198,901 242,764 161,097 


CANADIAN INSPECTED KILL 


June, June, 

1938. 1937. 
een eee Seer 63,522 66,526 
RT re ee 77,450 82,443 
IS anno Ai-arva pte wu beret ernie 207,972 203,541 
BE cccnsnswekeneee Obeeeane 47,994 44,054 


MORE LIVESTOCK IN KANSAS 


Steps to preserve and increase the 
livestock industry in the Kansas City 
territory were taken recently by the 
agricultural committee of the Kansas 
City chamber of commerce. Heads of 
agricultural colleges, banks, lending in- 
stitutions, livestock breeders and farm- 
ers in the Kansas City area were to be 
brought together to discuss a revival of 
the industry and the increased produc- 


tion of feed crops. Marketings of live- 
stock at Kansas City have been declin- 
ing, due in part to the droughts of re- 
cent years and the difficulties found in 
re-financing and re-stocking. Fred H. 
Olander, president of the Kansas City 
Livestock Exchange, and L. E. 
Hawkins, agricultural commissioner of 
the chamber of commerce, are leaders 
in the movement. Mr. Olander said that 
yearly sales of livestock at Kansas City, 
amounting to approximately $350,000,- 
000, made livestock the greatest of Kan- 
sas industries, outranking grain sales 
which average approximately $120,000,- 
000 annually. About 10,000 persons are 
employed in the meat end of the industry 
in the Kansas City area, he said. 





GOOD STEERS PLENTIFUL 


Percentage of choice and prime 
grades of steers included in receipts at 
Chicago continues large, amounting to 
52.9 per cent of the total steer run dur- 
ing the week ended August 20. In the 
preceding week these grades constituted 
55.8 per cent of the steer run while in 
the same week of 1937 they made up 
only 32.9 per cent and the 3-year-aver- 
age of the period showed only 28.8 per 
cent choice and prime. The percentage 
of plain steers was small and only half 
that of a year earlier and of the 3-year- 
average. 
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CHILI ITEMS 


Sell Fast! 


Nowadays, the trade has come to call them "CHILI Items." 
. Those tasty, low-priced products that sell so fast, pri- 
marily on flavor appeal. 


And rightly called, because nothing takes the place of Chili, 
the seasoning for these profit-making lines. 


Excellence of your product is judged by flavor and color. 
If the taste is particularly pleasing and the color a bright 
rich red then sales increase is fairly certain. That's why hun- 
dreds of packers are “cashing in" today on Chili flavored 
items. 


Our trademarked SUPER grades, used extensively by |.A.M.P. 
Members, are recognized as standard. They are remarkable 
for their flavor and bright red color—so essential for product 
appeal. 


Withdrawals from any of the points shown below assure you 
of the benefit of carload freight rates. 


CHILI POWDER PIMIEXO 
GROUND CALIF. 
CHILI PEPPER CORN HUSKS 


GARLIC & ONION POWDERS 





























1841 E. 50th St. 
LOS ANGELES, CALIF. 


520 N. Michigan Ave. 
CHICAGO, ILLINOIS 
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THE BEST OF 
HAM BOILERS 


and the best of boiled 
hams go hand in hand 









Type “OE” 

Nirosta 

(Stainless) 
Steel 











When you find superior quality boiled hams 
with fine flavor and appetizing appearance, 
undoubtedly you'll learn that they were 
produced in ADELMANN Ham Boilers! 


The reason is, only ADELMANN offers the 
combined advantages of self-sealing, non- 
tilting cover, and elliptical yielding springs 
with their wide variable pressure. Hams 
cook in their own juice, shrink is definitely 
reduced, flavor and quality are greatly im- 
proved. Operating and maintenance costs 
are minimized. Hams produced with 
ADELMANN Ham Boilers really sell! 


ADELMANN Ham Boilers are made of 
Nirosta (Stainless) Steel, Monel Metal, Cast 
Aluminum and Tinned Steel—the most com- 
plete line available. Liberal trade-in sched- 
ules permit worn or obsolete retainers to 
pay a substantial part of the cost of equip- 
ping with new ADELMANN Ham Boilers— 
“The Kind Your Ham Makers Prefer.” 


Write! 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 
12 Bow Lane, London—Australian and New Zealand Representatives Gollin 
& Co., Pty. Ltd., Offices in Principal Cities—C : CA. 
Pemberton & Co., Ltd., 189 Church St., Toronto 








The National Provisioner 
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Meat Packing 25 Years Ago 
(From The National Provisioner, Aug. 30, 1913.) 


Supreme court of Connecticut ruled 
that bacon wrappings do not constitute 
a “package” in the meaning of the state 
law, and that weighing the bacon with 
the paper around it is not a violation 
of the state law. 

Margarine production during July, 
1913 totaled 7,945,414 lbs., an increase 
of 900,000 lbs. over July, 1912. 


Engineers and firemen in Cincinnati 
packing plants went on strike, demand- 
ing a closed shop, an 8-hour day and a 
minimum wage of $19.35 per week. The 
strike was soon settled and work re- 
sumed. 

Henry Muhs Company, Passaic, N. J., 
opened its new plant, replacing the one 
destroyed by fire. 

A certificate of incorporation was 
filed by Weimer Packing Co., Wheeling, 
W. Va. Capital stock was $25,000 and 
incorporators were William Weimer, H. 
Weimer, Wm. Fette and C. H. Morris. 

Smithfield Packing Co., Suffolk, Va., 
was incorporated with a capital stock 
of $24,000, by C. C. Phillips and others. 


Meat Packing 40 Years Ago 


(From the National Provisioner, Aug. 27, 1898.) 


Hog packing at Chicago from the end 
of the winter season on March 1, 1898, 
up to and including August 17, totaled 
3,215,000 head. For the like period of 
1897 the total was 2,855,000 hogs. 


A cattle loan company was organized 
at Chicago for the purpose of loaning 
money to feeders of cattle. Capital paid 
into the new corporation was $250,000, 
with the limit double that amount. 
Stockholders of the company were P. D. 
Armour, G. F. Swift, Nelson Morris, 
Geo. P. Gardner, Frederick H. Winston, 
Albert H. Veeder, P. A. Valentine, John 
I. Spoor, John B. Sherman and Levi P. 
Doud of Chicago; Chauncey M. Depew, 
W. C. Lane and W. D. Guthrie of New 
York; Nathaniel Thayer, Frederick H. 
Prince and W. Scott Fitz, of Boston; and 
William J. Sewell of New Jersey. 

Dedication of Danahy Packing Com- 
pany’s new plant, Buffalo, N. Y. took 
place on August 17, 1898. 

Joseph Squire, of Joseph Squire & 
Co., provision dealers, Boston, died at 
the age of 76 years. He was a brother 
of the late John P. Squire. 


Watch Classified page for bargains 
in equipment. 


Week Ending August 27, 1938 


PACKER VETERAN PASSES 


With the death of John Roberton at 
his home in Chicago on August 19 at 
the age of 71 years the industry lost 
another of its pioneer veterans, one who 
had done his share in the development 
of the industry, and in bringing it up 
to date in many of its processes. He 
was a respected and beloved packing- 
house operating executive, and his pass- 
ing will leave many mourning friends. 





PACKER EDUCATOR 


John Roberton’s half-century in the in- 
dustry left its mark in the men he trained 
and the ideas he developed. (Photo The 


National Provisioner). 


Born in Paisley, Scotland, in 1867, and 
educated at the University of Glasgow, 
John Roberton did not foresee a future 
in the packing industry. At the univer- 
sity he majored in accounting, was a 
devoted student of Latin and Greek, and 
would have made his mark as an educa- 
tor, as later events proved when he had 
a part in developing the educational 
courses of the Institute of Meat Pack- 
ing at the University of Chicago dur- 
ing his service here as a plant operat- 
ing executive. His passion for educa- 
tion was illustrated when, at the age of 
60, he took a course in chemistry to 
better fit himself for the problems of 
the meat industry. 


He came to the United States in 1887, 
and following his accounting training 
served a brief term as an accountant 
with the Burlington railroad. But the 
packing industry attracted him and he 
went to work first for the Fowler Pack- 
ing Co., Kansas City, and later for 
Swift & Company, where he spent 8 
years. He was pork superintendent at 


and DOWN ‘4 MEAT TRAIL 





the Swift St. Joseph plant in 1909 when 
he was made superintendent for Miller 
& Hart, Chicago, where he remained for 
15 years. In 1924 he was made general 
superintendent of the plant of Kingan 
& Co., Indianapolis, where he remained 
until 1931, returning to Chicago to re- 
sume supervision of the Miller & Hart 
plant, this second term of service cover- 
ing 8 years and ending with his death 
last week. 


The meat industry was his hobby and 
his pleasure. He was a specialist in 
pork cuts and curing, and introduced 
many new ideas, in addition to his con- 
tribution as an educator. He was fond 
of young men, and many in the indus- 
try today can thank him for the encour- 
agement he gave them in getting a 
start. He is survived by his wife, a son, 
John Roberton, jr., and three daughters. 
Funeral services in Chicago on August 
22 were largely attended by representa- 
tives of the industry. 


Chicago News of Today 


Ira Marland, John Morrell & Co., Ot- 
tumwa, Ia., was a Chicago visitor this 
week. 


J. E. O’Neill, president, Mission Pro- 
vision Co., San Antonio, Tex., visited in 
Chicago during the week. 

President Sam Abraham of Abraham 
Bros. Packing Co., Memphis, Tenn., was 
a recent visitor in Chicago. 


Otto Finkbeiner, president, Little 
Rock Packing Co., Little Rock, Ark., 
visited Chicago friends this week. 


Harold Gillman, mechanical supervi- 
sor, and Chester J. Reid, advertising 
manager, Albany Packing Co., Albany, 
N. Y., were Chicago visitors this week. 


Oakland Meat Co., 623 E. 43d st., has 
just completed a modern cooler for bon- 
ing beef. The company supplies bone- 
less cuts of all varieties, especially those 
suitable for restaurant and hotel trade. 
Harry Silverman is the owner. 


Office of Commodity Appraisal Serv- 
ice, headed by A. C. Bauman, has been 
moved from 221 N. La Salle st. to larger 
quarters in the Palmolive bldg., 919 N. 
Michigan ave. The firm’s new tele- 
phone number is Superior 5440. 


Henry Neuhoff, sr., of Nashville, 
Tenn., retired meat packer and former 
treasurer of the Institute of American 
Meat Packers, visited old friends in 
Chicago this week. He was accompanied 
by his son, J. O. Neuhoff, of Neuhoff 
Bros. Packers, Dallas, Tex., which is 
among the aggressive and forward- 
looking Texas packing concerns, and 
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TYPICAL PAGES FROM 


“PROFITABLE MEAT CUTTING” 


The book that tells how every kind of meat 
should be bought, cut, graded, displayed and 
sold at a profit! 

The authors of “Profitable Meat Cutting” spent 
more than thirty years in the retail meat busi- 
ness and their book is based on facts, not theory. 
Here are some of the subjects discussed in this 


outstanding volume, every one with increased 


profit in mind: 
Cutting Pork Cutting Lamb 
Cutting Veal Cutting Beef 


Standard and Fancy Cuts 
Hotel and Restaurant Cuts 
Boneless Cuts Smoked Meats 
Ready-to-Serve Meats 
Typical pages from “Profitable Meat Cut- 
ting” illustrated above emphasize the thorough- 
ness with which this book handles the subject 
matter discussed. Clear-cut illustrations aid the 
reader to visualize the various operations taken 
up in minute detail in the easily-read text pages. 
Join the thousands who have profited through 
the money making suggestions in “Profitable 


Meat Cutting.” Fill out the coupon below today! 
hy 


SEND THE COUPON TODAY! 


THE NATIONAL PROVISIONER, 407 S. Dearborn St., Chicago 


Please enter my order for .......ee00. copies of 
“Profitable Meat Cutting.” | am enclosing $7.50 for each 
copy ordered. 








tl 


SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at work in Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Wh.. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. in Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 


















IMPROVED! 
Little Giant Ice Breakers. 


This model and nine others 

of varying capacities and 

sizes to choose from. 

Any desired size of broken 

ice from peas to goose eggs. 

Hand, pulley and motor 

drives. 

ATTRACTIVE PRICES 

Write for Folder 


MICRO-WESTCO, INC. 


Dept. P-82 Bettendorf, Iowa 


MODEL 90-F 














F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 








Is pihviheseusabeupiesudeveausiteaabeteerais HARRY K. LAX, General Manager 

a i a Member of New York Produce Exchange 

Cs ctktantenendasabecewereeGhensececdecas and Philadelphia Commercial Exchange 
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which is planning new additions to its 
Dallas plant. 


L. J. Menges of St. Louis exhibited 
his new bacon press at the Drake hotel 
this week and had many packer visitors. 


New York News Notes 


A. J. Lehr, sales manager, New York 
Butchers Dressed Meat Co., is in New 
England on a vacation. 


Miss Helen Ida MacCracken, secre- 
tary to president George A. Schmidt, 
Stahl-Meyer, Inc., is enjoying her an- 
nual vacation. 

A. E. Stang, beef department, Ar- 
mour and Company, leaves the city this 
week end for a fishing trip in New 
Jersey waters. 


Al Smith, produce department, Ar- 
mour and Company, Chicago, was in 
New York this week. 


S. C. Frazee, of the executive depart- 
ment of Wilson & Co., Chicago, arrived 
in New York City last week on the 
ss. Western Prince from an extended 
trip through South America, where he 
visited the various Wilson plants. 


Miss Frances Patchell, secretary to 
Louis Joseph, beef department, Wilson 
& Co., is motoring through the Adiron- 
dacks on her vacation. 


Kingan & Co. will open a sales office 
on September 1 in the Conron building, 
410 West 14th st., New York City. 
Edward F. Jackson will be in charge, as- 
sisted by Robert Dunsearth and David 
Campbell. 


A memorial tablet to the late Louis 
Wagner, Sr., who was president of the 
New York State Association of Retail 
Meat Dealers at the time of his death, 
was unveiled on August 23 at 441 West 
13th st., Manhattan. Ceremonies took 
place in the presence of the immediate 
family and notables in the retail and 
wholesale meat trade. Speakers included 
Father Riley, state president Jack 
Hanna, Meyer Kornblum, president Leo 
Kaiser of Ye Olde New York Branch, 
assemblyman Phelps and president P. 
Hobart of the Washington Marketmen’s 
Association. Telegrams were received 
from national president Steindl, T-Bone 
president Hembdt and the president of 
the Ladies’ Auxiliary, Mrs. L. Landshut. 


Countrywide News Notes 


President T. Henry Foster of John 
Morrell & Co., Ottumwa, Ia., on behalf 
of his company recently presented the 
State University of Iowa with twelve 
original paintings of scenes from 
Shakespeare’s plays, done by Edward A. 
Wilson, American artist, for the 1938 
Morrell calendar. The paintings will be 
hung in the Iowa Memorial Union at 
Iowa City, Ia. 


Walter G. Bird, for the past 15 years 
manager of the Los Angeles branch of 
the Crescent Mfg. Co., Seattle, Wash., 


Week Ending August 27, 1938 





QUALITY SAUSAGE BUILDS VOLUME AND PROFITS 


Glaser Provision Co., Omaha, Neb., has a new and modern sausage and provision 
plant which just fits Fred Glaser’s ideas of the way to do business. (Photo Phil 
Hantover). 


makers of Mapleine, widely used as a 
liquid seasoning by the meat packing in- 
dustry, arrived in Southampton, Eng- 
land, last week on the record-breaking 
crossing of the Queen Mary, to visit his 
old home in the Guernsey Islands, off 
the coast of England. The occasion was 
a real homecoming for Mr. Bird, who 
had not seen his father in more than 30 
years. He will also stop over in London 
to confer with Crescent’s sales agent in 
that city, Albert M. King. 

The many friends of A. L. Katz will 
be interested to learn that he has been 
appointed general sales manager of the 
Eckert Packing Co., Henderson, Ky. 





QUICK FREEZING IN JAPAN 


W. M. Zarotschenzeff, son of the inventor 
of the “Z” process of quick freezing, has 
just returned from a three months’ stay in 
Japan, where he installed three quick-freez- 
ing systems. Mr. Z is here shown holding 
a package of frosted swordfish steaks, while 
Japanese operatives show frosted shrimps. 
The plants installed are for fish, fruits and 
vegetables, 


J. G. Thumn,, territorial representa- 
tive of Armour and Company, Chicago, 
who has retired after 38 years of serv- 
ice, was honored recently at a dinner 
given by men from the Armour branch 
at Scranton, Pa. C. B. Greene, manager 
at Scranton, made a speech during 
which Mr. Thumm was presented with 
a gift. Mr. Thumm has been visiting 
Scranton for many years and has many 
friends in the United States and foreign 
countries. 

City of Elizabeth, N. J., has been di- 
rected by the New Jersey Supreme 
Court to grant a permit for construc- 
tion of a meat packing plant to H. P. 
Lafayette and Jacob Steinbacher. The 
court found no merit in the city’s objec- 
tions to the plant, since it would be in 
accord with the city’s zoning ordinance. 

E. A. Wright, who has been district 
sales manager for Wilson & Co. with 
headquarters at Fort Wayne, Ind., has 
been put in charge of the Eastern dis- 
trict, with headquarters at Elmira, 
mM. 2 

Southeast Missouri Packing Co., Cape 
Girardeau, Mo., has been purchased and 
will be operated by Pipkin-Boyd-Neal 
Packing Co., Joplin, Mo. 

V. D. Skipworth, president, Skip- 
worth Packing Co., Springfield, O., ac- 
companied by Mrs. Skipworth, has been 
spending a few days in the East in New 
York and Atlantic City. 

Pacific Packing House, pork packers 
of San Francisco, Calif., has been sold 
to N. Abraham Co., Inc., San Fran- 
cisco. 


SAUSAGE MEAT CURING 


Sausage meat curing methods are 
fully explained in “Sausage and Meat 
Specialties,” THE NATIONAL PROVISION- 
ER’s new book. Write for information. 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Ohicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


gaeagadagdug 
eS tt Skate 
Beef: 22 22 22 22 22 22 
Porterhouse steak .... .47 .58 .45 .45 .58 .41 
Sirloin steak ......... -41 .48 .37 .40 .49 .86 
Round steak ......... -41 .46 .37 .86 .43 .32 
Rib roast, Ist 6 cuts.. .32 .38 .29 .81 .38 .27 
Chuck roast .......... 24 .81 .28 .28 62D. 
Plate beef ........... oe) ee ee ey ee | 
Lamb: 
BAGS cecevcccccccccces -27 .80 .28 .26 .30 .29 
Loin chops ........+++ 44 47 48 .41 146 «41 
BE RESO co ccccccccecs 36 .40 .39 .39 .41 .38 
DRSWERD sv ccuccceccecs 13.14 «13 16S .1Ts«iwd2S 
Pork: 
Chops, center cuts..... 37 .43 .386 «4.34 .45 «1.35 
Bacon, strips ......... 36 .388 .38 .34 .88 .37 
Bacon, sliced ........ 40 .43 443 .40 .46 43 
Hams, whole ......... . 82 .33 .34 .29 .31 .80 
Picnics, smoked ...... -28 .26 .24 .22 .26 .28 
Fe cccccdcccovecoces wa Tt we at 
Veal: 
Cutlets ......ceeeeees 46 .47 .44 .87 .42 .36 
Loin chops ........+.++ 37 .88 .37 .33 .34 .82 
BE GAGS vc ccceccccccs 32 .33 .31 .29 .30 .28 
Stewing (breast) ..... 18 .18 .16 .15 .16 .14 





NEW YORK CREDIT RATINGS 


Credit rating lists for the meat, poul- 
try and provision trade in the New 
York metropolitan area for 1938-39 are 
announced by the Wholesale Dressed 
Meats & Poultry Dealers’ Credit Assn., 
Inc. The directory consists of five sec- 
tions, geographically arranged, contains 
about 24,000 names and gives informa- 
tion on the set-up of a business, whether 
individual ownership, co-partners, reg- 
istered trade name or corporation, to- 
gether with capital rating, method of 
payment and class of commodities han- 
dled. The list is kept up to date by 
monthly revision sheets, and being pub- 
lished in loose leaf form these supple- 
mental sheets can readily be inserted. 
The lists are designed to meet the needs 
of both credit and sales departments 
for desired information for credit pro- 
tection and for advertising purposes. 
Price and further information can be 
secured on application to the associa- 
tion, 1182 Broadway, New York, N. Y. 


NEWS OF THE RETAILERS 


Ed Iobek has sold his meat business 
at Oxford Junction, Ia., to Amiel and 
Robert Mohr. 

Everett Sense and C. O. Sletten have 
taken over a meat market at Brecken- 
ridge, Minn. 

Melvin Norrs has been succeeded by 
Ole Halland in the meat business at 
Gary, Minn. 


Robert Standsheck has taken over 
the Red Owl store meat department at 
Redwood Falls, Minn. 


T. J. Palmer will open a meat mar- 
ket at 1220 W. Lincoln ave., Milwaukee. 


East End Market has opened at 
Chelan, Wash. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on August 25, 1938. 














Fresh Beef: CHICAGO, BOSTON. NEW YORE. PHILA. 
STEERS, choice?: 
8 ES eke ee $16.00@17.50 "UL Bere 
500-600 sl 18.00@19.00 $18.50@ 19.50 
600-700 Ibs. $18.00 -00 18.00@19.00 18.50@19.50 
700-800 Ibs. 18.50@19.50 18.00@19.00 = ccccccsvce 
STEERS, Good': 
400-500 Ibs. BEBODIRGO ln kcteecce. 
500-600 Ibs i = 15.50@18.00 16.00@18.50 
600-700 lbs. 16.00@18.00 16.00@ 18.00 16.00@18.50 
700-800 Ibs. 16.00@18.50 16.00@18.00 == nn neneenee 
STEERS, Medium!: 
ea Ere aeiweeres UU ec 13.00@15.50 14.00@16.00 
ok amr 12.50@14.00 13.50@16.00 13.50@16.00 14.00@16.00 
STEERS, Common (Plain)?: 
Ge TOD. cchedcesecussescccee 11.50@12.50 12.00@13.50 BU.GOBISGO cc tceccces 
COWS (all weights) : 
RE £0Raaehe ese Genteantesinss -Wbnees § aeeeeeaess «Leen 
 tivekieeeexh eta wiaden anos 12.00@12.50 12.00@13.00 12.00@13.00 
DD sctnanenss cundneese seers 11.50@12.00 11.50@12.00 11.00@12.00 
SY GED 6.0 cc nevceer sence 10.50@11.50 11.00@11.50 10.50@11.00 


Fresh Veal and Calf: 
VEAL (all weights)*: 
Choice . 
Good .. 
Medium 


CALF (all weights) 2, *: 











17.00@18.00 17.00@18.00 17.00@18.00 
15.00@17.00 14.50@17.00 15.00@17.00 
13.00@15.00 13.50@14.50 13.00@15.00 
12.00@13.00 12.50@13.50 12.00@13.00 


ME ccnccetitvecceehursdqecen -RAsnae -sisviedece . “Lag eieeelan > | eeseeeeune 
eee ere 13.00@14.00 ~—_.............. pS 
PE. Gnewtincddesceevedcdereves 11.50@13.00  —s........... «ss pa eee 
eee pS ee pS eer 


Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 


vn tt enna chee eensete 15.00@17.00 17.50@18.00 17.50@18.00 19.00@ 

PE atpecceveeceekssiccanan 15.00@17.00 17.00@18.00 17.00@18.00 18.50@19.50 

SOE TR ccnccecvcccesecccccess 15.00@16.50 16.50@17.50 16.50@17.50 18.00@19.00 
SPRING LAMB, Good: 

i Me censccneesecasteses 13.00@15.00 16.50@17.50 17.00@17.50 18.00@19.00 

EE Sadan cadateasuniennn cee 13.00@15.00 16.00@17.00 16.50@17.00 17.50@18.50 

GE UE. encecacsscteseectvecee 13.00@15.00 15.50@16.50 16.00@17.00 17.00@18.00 
SPRING LAMB, Medium: 

BR WERGRAD cccccceccevcccovecce 12.00@13.00 14.00@16.00 14.00@16.00 15.00@17.00 
SPRING LAMB, Common (Plain): 

BD WORE oc ccvcccccscoccccccs 11.00@12.00 12.00@14.00 12.00@14.00 14.00@15.00 
YEARLING (all weights): 

DE aeivtnbaeatiwktacetekerts.aaibeeies:  ~66beabeme: ‘gma Ge ok. 

SE Sx ious nebdnetwanandiek eae aie lS CUS Ue 12.50@14.50 .......0e 

MED cnecuagecsese ewdisereces 10.50@11.50  ........ sated tS rere 

Comes (PURI) occcccccccccvsse 9.50@10.50  .......... eee 
MUTTON (Ewe), 70 Ibs. down: 

ll . Skahees 00eeds eee beauuee 8.00@ 9.00 8.50@ 9.50 i 2: eee 

ED cetindyendeet-etiewessewees 7.00@ 8.00 7.50@ 8.50 _.. oS Sreerego, >: 

errr ree 6.00@ 7.00 6.50@ 7.50 Sr GRP txt cescvns 

Fresh Pork Cuts: 
LOINS: 
LL . TEE Oe e tee 22.00@23.00 21.50@22.00 22.00@23.00 
2 errr lll 21.50@22.50 21.00@22.00 21.00@22.00 
SM. wen cbadeaakeeeutn seeds 18.00@20.00 19,50@21.50 OR 
DE Kean eerveresigswcnewus 13.50@15.50 et re ee ee 
SHOULDERS, Skinned, N. Y. Style: 

DUEL, “capah kercwadaaieaeceusa po rer rer Tee 15.50@16.50 =e... . ee ee 
PICNICS: 

MEG MM Ghacncuecseerhecenccue  auenenenes MBGOBIESR — sl twwcccccos 8 =—«_—s be be ese 
BUTTS, Boston Style: 

rt . Sibcednesseeeneeern cae pO ree rere 18.50@19.50 18.00@19.00 
SPARE RIBS: 

Be GOED cvcvcctivccocccencccs PP. > -Geccwwesiee’’ “) \gatbesaseme: | | athaeueaalel 
TRIMMINGS: 

PDs hnesesesesecivesccecss I, OU Cees, oS sptiles aioe 


*Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *‘Skin on’’ at New York and 


Chicago. *Includes sides at Boston and Philadelphia. 





James Carlo has engaged in the meat 
business at 2149 Caraval st., San Fran- 
cisco. 

Blue Ribbon Market has been re- 
opened at 3721 Hopkins, Oakland, Cal. 

Reliable Meat Co. has been estab- 
lished at 3523 W. Pico blvd., Los 
Angeles, by Harry S. Rudelson. 

New meat department has_ been 
opened by the Lucey store at Blooming- 
ton, Wis. 

Harper and Andrews has opened new 
meat market at Sharon Springs, Kan. 


CHAIN STORE SALES 


Kroger Grocery and Baking Co. had 
sales of $141,216,312 for the first 32 
weeks of 1938, a decline of 9 per cent 
from $154,779,812 in the like period 
last year. Sales in the four weeks ended 
August 13 were $16,222,849 compared 
with $17,986,726 in the corresponding 
1937 period. 


Sales of Dominion Stores, Ltd., totaled 
$11,596,960 for the 32 weeks ended July 
16 compared with $11,997,362 for the 
like 1937 period. 


The National Provisioner 
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BUYER'S 


to new machinery, equipment and supplies 


IMPROVED SAUSAGE GRINDER 


The new close-coupled “Boss” sau- 
sage grinder shown in the accompany- 
ing illustration, placed on the market 
recently by the Cincinnati Butchers 
Supply Corp., not only differs consider- 
ably in appearance from the company’s 
older models, but is also said to possess 
features of design and construction 
which contribute materially to greater 
production efficiency. 

















HIGH CAPACITY GRINDER 


In addition to new features contributing 

to greater cutting speed and safety, the 

new “Boss” sausage grinder is constructed 

so as to be loaded by workmen standing on 
the floor. 


High cutting speed is one of the im- 
portant results from the superfeed 
cylinder and feed screw. Capacity is 
almost unlimited, the meat being cut as 
fast as two men can feed it into the 
oversize hopper. This may be filled 
without necessity for tamping meat into 
the cylinder, a safety feature which will 
be appreciated by all superintendents. 

Grinder is constructed so that a stand- 
ard sausage meat truck may be placed 
under cylinder, but is low enough to 
enable a worker to fork meat into feed 
hopper while standing on the floor. 
Grinder can be equipped with either a 
25 h.p. or 40 h.p. motor, depending on 
whether machine is to be used in regu- 
lar or heavy duty service. 


SHIPPING CONTAINERS 


A properly-designed shipping con- 
tainer will have one or more selling 
elements, according to “How to Sell in 
Corrugated Shipping Boxes,” a new 
handbook prepared by Hinde & Dauch 
Paper Co., Sandusky, O. This volume 
is No. 6 in the popular series of packag- 
ing handbooks published by this com- 
pany, and may be obtained without cost. 

The six selling points listed are: 

1.—Delivery of contents in perfect 
condition. 


Week Ending August 27, 1938 


GUIDE 


2.—Advertising. 

3.—Special use value. 

4.—Sales background or promotion of 
product identity. 

5.—Display. 

6.—Emphasis on the product’s best 
selling sentence or phase. 

Readers will find in “How to Sell” 
practical hints that will help them 
recognize sales-minded shipping boxes. 
Simple rules tell how to get salesman- 
ship into packages. 


GAUGE SAVER 


A device to save wear and tear on 
pressure gauges by dampening severe 
pressure pulsations is a recent develop- 
ment of the Ashcroft American Gauge 
Division of Manning, Maxwell and 
Moore, Inc., Bridgeport, Conn. It is 
said to be especially effective for recip- 
rocating pump service, on pipe lines and 
wherever pressure pulsations are espe- 
cially severe. In addition to reducing 
wear on the gauge movement, the gauge 
saver is also claimed to prevent corro- 
sive material from getting into the 
Bourbon spring and to act as a safety 
device in case the spring is fractured. 
In this case the bulb collapses and pre- 
vents escape of pressure to the spring. 





REDUCES GAUGE WEAR 


Device to throttle pressure pulsations and 
reduce wear and tear on the gauge move- 
ment. 





New Literature 





Air Conditioning. (NL 487)—Low 
pressure, 10-ton unit for air conditioning 
use, consisting of a complete assembly, 
including compressor with flywheel and 
line valves, condensor, V-belt drive with 
safety guard, motor, water regulator, 
magnetic starter and liquid line strain- 
er, has been developed by Frick Co., 
Waynesboro, Pa. An illustration and 
detailed description of the unit appear in 
bulletin 217-A, available to all packers 
and sausage manufacturers on request. 


Heaters and Conditioners (NL 489)— 
Gas unit heaters and gas air condition- 
ers, adapted for use in meat packing and 
sausage manufacturing plant offices, 
described and illustrated in bulletins 
$320-1 and 320, issued by Trane Co., 
La Crosse, Wis. Both units are self con- 
tained and automatically controlled and 
are available in either suspension or 
floor type models. 


Telemetering System (NL 486)— 
Pneumatic telemetering system for in- 
dicating and automatically recording 
temperature, flow, pressure and liquid 
level, known as Bristol’s Metavane Sys- 
tem, developed by Bristol Co., Water- 
bury, Conn. While this telemetering has 
a wide field of application in industry, it 
is particularly well suited for use in 
plants where explosive fumes are pres- 
ent, as in solvent rendering plants. 


Voltage Transformers (NP 482) — 
Portable voltage transformers designed 
for use with portable instruments and 
recorders are described in a leaflet. 
These transformers are obtainable with 
primary voltages fom 230 to 6900 volts 
and accuracy within + %%.—West- 
inghouse Electric & Mfg. Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THB NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 





WHOLESALE FRESH MEATS 









Carcass Beef 
Week ended 
Prime native steers— Aug. 24, 1938. 
eee 17% @18% 
 cuvenéeseccound 17%@18 
ee 17%4@18% 
Good native steers— 
15% @16% 
) ees: 16% @17 
PP cccccvecccsaess 16% @17 
Medium steers— 
er 14 @14% 
SEED crcdecevesesces 14 @14% 
800-1000 0.0... cece eceee 14 @14% 
Heifers, good, 400-600....15 @16 
Cows, 400-600 ........... SS 
Hind quarters, choice. 22 
Fore quarters, choice..... 13 
Beef Cuts 
Steer loins, prime........ @35 
Steer loins, No. 1........ @31 
Steer loins, No. 2........ @30 
Steer short loins, —-- @45 
} weed short loins, No. 1. 38 
r short loins, No. 2. 35 
Steer loin ends (hips). . 26 
Steer loin ends, No. 2.... 24 
GOW BERD cccccccccccsece 18 
Cow short loins.......... 21 
Cow loin ends noe sexes 16 
Steer ribs, prime......... 25 
Steer ri teretoese 23 
Steer ribs, No. 2......... 20 
Cow ribs, No. 2.......... 15 
Cow ribs, No. 8.......... il 
Steer rounds, prime...... 19% 
r 8, ee @iB% 
Steer rounds, No. 2....... 17 
Steer chucks, prime...... $i 
Steer chucks, No. 1...... 12 
Steer chucks, No. 2...... ig 
SET Rowen beceeess 14 
SEED 66.000 ccccves 110% 
Steer plates ......... 10 
Medium plates ...... D 9% 
Briskets, No. 1....... 213 
2 8 
ae 
29 
) 7% 
60 
55 
@30 
22 
@63 
50 
13 
ee 20 
Shoulder clods ........... 15 
Hanging tenderloins ..... 15 
Insides, green, 6@8 Ibs. 17 
Outsides, green, 5@6 Ibs. 15 
Knuckles, green, 5@6 Ibs. 17 
Beef Products 
Brains (per Ib.)......... @7 
i bebiendssauaesse 6 
Tongues ET Ree 


Sweetbreads .... 
Ox-tail, per Ib.... 
Fresh ah tripe lain 

.C 


Brains, each ............ 
Sweetbreads ... 
ED cksscubsecees 
Veal livers ....... 


Choice lambs . 
Medium lambs 
Choice saddles . 
Medium saddles 
Choice fores .... 
Medium fores . 
Lamb fries, per 1 





Lamb tongues, per Ib.... @16 
Lamb kidneys, per Ib..... @20 
Mutton 

6. re @ 6 
ED oeccnce¢ ee08 @9 
Heavy saddles ........... @ 8 
Light saddles ........... @ll 
ee 414 
EE SED bcccoccncucee 6 
BEE DEED cccccccccccee 12 
SS SO ee 10 
Mutton stew ............ 5 
Sheep tongues, per Ib..... 12 
Sheep heads, each........ 10 
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Cor. week, 

1937. 
2514 @26 
26 Se 
26% @26% 
24% 


2416 @2: 
2414 @25 


22% @23 
2214 @23 
2214 @23 
21 22% 
13% @15 

@33 

@19% 


bat tt et pt pk 
SOK COSmNew 


ete 


®2AH §dsaasd §dAsAsAsssHSS 
ReBes 


Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av.. 22 


EN ca 8 G56 ox00004:0 00:0 15 @is8 
Skinned shoulders ....... 15 @i9g 
ET vsetecieonee we @32 @38 
\ see. @13 @ij 
Back fat ...... cveeeewne @9 @ié6 
Boston butts .......... @19 @23 
Boneless > yong cellar 
trim, 2@4 ........ @26 az 
 6dekeen 6s @10 @13 
MEN cine des-o'<.9-044.0 @10 @i4 
Week bomes ............. @4 7 
DEE 6.6 cccecvecsee @ll @i13 
Blade bones ........ @12 @15% 
Pigs’ feet ....... @ 4 @ 6 
Kidneys, per Ib.......... p10 @10 
1 ere @12 @i3 
ST andes c:uaita'e i ae-te-01e-3 ¢ 9 @ 9 
err @ 3 @ 6 
— CRRA Oe - 400 FOROS @ 5 @10 
Re aes She bare eer @ 7% @10 
Chitterlings ee ecveeereee @ 5 @6é6 
Clear bellies, 14@16 Ibs............... @12% 
Clear bellies, 18 -, Ly Lenbcnieswdneews d 
Rib — gl 2! cae rasevowabeseec 
Fat backs, 12 AN a ere 


Fat backs, 1 if DP cp 000 veebeeese ouee 
TN cua cde aaewenGennaweece 
BOE SED divciccticececvcevestsceseeces 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 
r 


HAHASDA 
wouadSm 
ERFKFKS 


@24 


BEEP coccccccoccenccocsccesessoeeses 
= =e. hams, 14@16 Ibs., parchment - 
pagel — ibs., plain. .21% pte 
= 4g we ort shank, plain....19 20 
Picnics, 4@8 Ibs., ank, plain....18 19 
Fancy bacon, 6 sas hat parchment paper. r+ 4 26 
Standard bacon, 6@ ibs., Cc cccccees 22% @23 


Dipodsedinvtanenae’ 45 @46 

SE, CEES ccccccccccuscceecce a 

Knuckles, 5@9 Ibs. .................. 40 41 

ed hams, choice, skin on, fatted. @39 
Cooked hams, choice, skinless, fatted. 41% 

Cooked picnics, skin on, fatted......... 28 
Cooked picnics, skinned, fatted......... @31% 


BARRELED PORK AND BEEF 
Clogs fat es pork: 





Lamb tongue, short cut, 200-1 
Regular tripe, 200-Ib. bbl. 
Honeycomb tripe, 200-Ib. 

Pocket honeycomb tripe, BO:  — eee 26.00 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings................ @ 9% 
Special lean pork trimmings 85°%....... @l4 
Extra lean pork trimmings 95%......... @15% 
Pork cheek meat (trimmed)............ @11% 
EY Cect0Gesnnes gvawssevereecee @ 8 
BO BEND chececccercocedoercoeevesce @ 9% 
Native ana bull meat (heavy)...... 13%@14 
EE Miva’ .cutateasseecesecens ene 114 @11% 
Boneless ~ Ae pate canieeseercoswrs 12 12% 
EE cancun seccudeessccewse 10%@l11 
Beef cheeks (trimmed)................ @ 8% 
Dressed canners, 350 lbs. and up....... -& »9 
Dressed cutter cows, 400 lbs. a up. 9% 
Dr. bologna bulls, 600 Ibs. and up....... @ll 
Pork tongues, canner trim, ‘. p. Seeeevces @15 


DOMESTIC SAUSAGE 


(Quotations we gad grades.) 
Pork sausage, in 1-lb. carton........... 24 
Country style sausage, = ‘o a 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked.......... 
Frankfurters, in sheep casings.......... 
Frankfurters, in hog casings....... — 
Bologna in beef bungs, choice.......... 
Bologna in beef middles, choice......... 
Liver sausage in beef rounds........... 
Liver sausage in hog bungs............. 
Smoked liver sausage in hog bungs...... 
ee rr eee 


Stony et 
DAs eID S 
4 
= 


Sheet pet pnt et 
Se FE 


geogoceoqces ADAHDAHAS 
oa 


New England luncheon specialty........ 2314 
Minced luncheon specialty, choice....... 18 
WOEEMO GREETS ccc cccccccccccccccecese 27% 
WSOS GOUERGS 06 vc cccvecicccosccccceves 17% 
DT sudkedhewé<¢s0ceah ceseoeeecsterene 17 
Polish ee re 23% 











DRY SAUSAGE 














Cervelat, choice, in hog bungs. . ex 
Thuringer cervelat - 21 
Farmer ..... ‘ @28%4 
Holsteiner ....... a 271, 

C. salami, choic ‘ 37 
Milano, salami, choice in hog wane : $ 86 
B. C. salami, new condition. . ¥ 21% 
Frisses, choice, in hog middles..... + 34 
Genoa style salami, choice............. 44 
PORROTOEE ccccccescccccess i @33 
Mortadella, new condition.............. @21 
Capicola .... gins «ved Cee ESS SS Om @46 
Italian style hams... @35 
Virginia RC ce cancun cases @42% 
Prime steam, cash, Bd. Trade.....$ @7.92% 
Prime steam, loose, Bd. Trade... @7.60ax. 
Refined lard, tierces, f.o.b. Chgo @ .0953 
Kettle rend., tierces, f.o.b. Chgo. . @ .1053 
Leaf, kettle rendered, tierces, 

PS rey @ .11% 
Neutral, tierces, *to.b. ieee. @ 10% 
Shortening, tierces, c.a.f. @ .10% 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces).............. He | 9% 
Ee EE Ms 6 cc vicvevanceceeeses 8%@ 9 
I SE Me sco cccescccensevese @ 7% 
TALLOWS AND GREASES 
(Loose, basis Chicago.) 
Edible tallow, 1% acid............e.0.. @ 6% 
Prime packers tallow, 3-4%............ 5% @ 5% 
No. 1 tallow, 10% f.f.a...... ante ¢ 5i% 
Special tallow ......6...-eeceeeeseeeeees 54%@ 5% 
Choice white grease, all hog.... snger @ 5% 
A-White grease, 4% acid............... @ 5% 
B-White grease, maximum 5% acid..... @ 5% 
Yellow grease, 16-29 f.f.a............... 4%@ 4% 
> eee 4% @ 
ANIMAL OILS 
(Basis Chicago.) 

Per Ib. 
Prime edible ae MAN Oik acess eibd.4 ewe eaee eee 11% 
ea iaiee sa sas eve eneeeeaesase 9% 
Prime lard ofl “inedibie. cuba eaeiaw naeas 9% 
‘A SY eee 
ME ME Oak aeeee ccc scssccesansiseceescies 8% 
a EE Serres Sly 
Spec. No. 1 lard oil siatacensreteira:k-a-ao nae 8% 
No. 1 lard oil...... eee: ve bb isin eee 
pS) eee Vee aane.os een Samet 8 
PIE AM ooo. oon. ccaaecccsnevacseecs & 
20° os ss case tee tse earns 14% 
Pure neatsfoot oil. 11% 
Prime neatsfoot oil... 9 


Extra neatsfoot oil. : ereybe 8% 


BE, Oe EE GIES 6-0. wince cceueciereweneesees Rly 
VEGETABLE OILS 
Crude cottonseed oil, sy tanks, f.o.b. 

Valley points, prompt................ @ 6% 
White at, in Sis. f.o.b. Chgo.. 94%@ 9% 
PE, GUE wicviccecseverevesces 94%@ 9% 
Soap stock, 50% f.f.a. f.o.b. mills...... 1s 1% 
Soybean oil, f.o.b. mills....... .. 54@ 5% 
Corn oil, in tanks, f.o.b. mills......... 7% @ 8 
Coconut oil, sellers’ tanks, f.o.b. coast.. 2% @ 2% 
Refined in bblis., f.o.b. Chicago.......... @ 8% 

OLEOMARGARINE 
White demestic vegetable margarine. @i6 
White animal fat margarine, in 1 Ib. 

GENE Cees ceseessccccdicse @15% 
Puff paste (water churned) @i2 
Puff paste (milk churned).............. @i3 





(Continued on page 46.) 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


: Straight and Mixed Cars of Beef, 
| Veal, Lamb and Provisions 


Represented by 
NEW YORK he yy WASHINGTON BOSTON 


H. L. Woodruff ‘ord layton P. P.G. Gray Co. 
437 W. 13th St. 38N1 Delaware Av. 1108 F. St. S. W. 148 State St. 





























Main Office and Packing Pl 


Austin, Minnesota 








HORMEL, 








gel dba BUY 


nvestigate WHAT THESE PACKERS OFFER 












Hunter Packing Company 


East St. Louis, Illinois 
Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 


‘Co 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
The WM. SCHLUDERBERG.T. J. KURDLE CO. 
puree 






























The ESSKAY CO. of 3000 E. BAL $T. 
NORTH CAROLINA on 908-14 G ST., a OS. 
230 S. Liberty Street, 


PHILADELPHIA, PA. 
ROANOKE VA. 
713 CALLOW HILL ST. aos. XA. 






WINSTON SALEM 











NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 











Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 





t 380 Second Ave., New York, N. Y. 
Liberty 


ARS: Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 





























F. G. VOGT & SONS, INC.— PHILADELPHIA, PA, 
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Chicago Markets 


(Continued from page 44.) 





CURING MATERIALS 





Cwt. 
it of soda (Chgo. w’hse stock) : 
n 425-Ib. bbis., delivered................ $ 8.75 
Baltpeter, less than ton lots: 
Dbl. refined granulated................... 6.90 
SE cegGasesccéduvdendehecede 7.90 
Medium crystals 8.25 
Large crystals ..........+. 8.65 
Dbl. refd. gran. nitrate of soda 8.75 
Balt, per ton, in minimum car of 80,000 
‘Tbs. only, f.0.b. Chicago: 
| Meenas cebenivas ecabucveeveune 7.20 
iE accvesaneccedetssduenca’ 9.70 
—— RRS 10.20 
SESwESECCCCeCCCEHe eccccccccccccccse ESD 
Bugar— 
aw, 96 basis, f.o.b. New Orleans.... @2.80 
Becond sugar, 90 basis................. None 
Standard gran., f.o.b. poteere a’ @4.30 
Packers’ curing sugar, 100 Ib. bags, 
eserve, » eee 2%... ecseees @4.00 
Packers, curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%..... ee @3.90 
Dextrose, in car lots, per cwt.......... @3.86 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack........ @.17 
Domestic rounds, 140 pack........ @.26 
Export rounds, wide.......... eee @.42 
Export rounds, medium......... @.27 
Export rounds, narrow............ @.38 
ee @.05 
St ED, 6-5. 0'v.c'. bo e's caceseve @.03 
eee ree @.10 
ect reedensnccuesescees @.07 
EE SEED kv ccesccceccececce @.32 
Middles, select, wide, 2@2% in.... @.40 
Middles, select, extra wide, 2% in. 

Ge GEE cecccvccercecsseccccees @ .65 

Dried bladders: 
I Os WG PB cecececcosscucccceces -15 
Ee rec ecevcecevesesdseee -65 
JF fe = * eee 35 
GoD TR, WEED, Bbc ccccscccccccccccccce -20 
Hog casings: 

Narrow, per 100 yds............... 2.20 
Narrow, special, per 100 yds coven Se 
Pi MD tvshcoceevicesvcoscune 1.60 
English,  Cnchstvensceveereseoe 1.40 
EE Sic ccceescccrcevecsvee 1.20 
Extra wide, per 100 yds............... 1.00 
Pn crheeheecehedéceceea4 eee < 
Large prime bungs.......... avenssenee See 
Medium prime bungs............ eo ohh 
Small prime bungs... vaeenear << 2 
Middles, per set...... aaaoad oe cs.) ae 
OUNCES ccccicvcesscceceesecescee ‘ .09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 


ED 6'6-c ccvcreedacteence 17 18% 
ebnh 6640-08090 edeoseee 17% 19 
SE Saure coh wekooswvaesncts ee 20 
EER ee ee 19 
OE 26 30 
ET bbhiheicbinceetcveenked 16 
ea a eee 18 21% 
Cher, DD nihiengevwesevenes 16 18% 
oe _ ee ciwksekweereaenes » 3 
EY Rs cc cceccecsceves 
BED MED seas ccceccccccccccoese 60 
8 8S 55 
M Flour, Fanc)............. ° 2% 
Tt SELMEERUENEN Abe 640060000000 e 15 
Nutmeg, "Fancy Rid wacaivemawd 25 
Madre strnecesenes 22 
eG Bie Be Rv ec cceccccvcee 17 
—— ec s-ccvvevtanes 382 
WME ccccccccccccesccccccscccce 81 
Han de bcesces ees ee 26 
Pepina Sweet mee epee Lai o-o/ikere ie acm 26% 
— PE SEED eccccecccccce 25% 
Ere 26 
} epper, N ni .. ebhebobesnsecnts au = 
lac e687 eaersnenen wae 
Black Lampong ss... . 2.2222 : 8 
Black Tellteners os pinbekeraweerwae 10 11 
White Java Muntok.............. 10% 12 
EEO coccccccnccccese 10 11% 
WREGS PREROTS 000s ccccccccccccce ee 1 
SEEDS AND HERBS Ground 


Weeks. Sauna e. 


20 
CCC CEOS O RES CCCZCCC CS 11% 14 

Serienter Bt Moroceo Bleached........ 
Coriander Morocco Natural No. 1 7 9 
Mustard Seed, Cal. Yellow......... 12 
BIE, ce ccccevcccccsccccceces 8 11 
PE, DOOMED ccccceccccccccces 18 20 
rn hr eta 16 
, Dalmatian, Fancy............ 8 10 

MEN ES Bascsscesscccccess 8 oly 
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LIVE CATTLE 
Steers, good, 1242-1346-Ib............ b treed 
Steers, medium to good.............. 10.00@ 10.25 
Rte 9.50@ 9.85 
EE sc inad5 o'. sana ¢eennid beeiradl 6.50 
PE 6.00@ 6.50 
I EL, 5d as ond eeee nena wee al 5.50@ 5.75 
Cows, low cutter to cutter........... 4.00@ 5.00 
Eee rare 5.50@ 7.00 
Bulls, cutter and common............ 5.00@ 5.25 
LIVE CALVES 
TE, GOED Since dacs nesannongtes $11.00@11.50 
oS PR eae 9.00@11.00 
ED nos ccc asescanesecatd 8.00@ 8.75 
CE Sas 6s arch pcecegeeneeees 7.85@ 8.00 
GTO, GHINOE oo cc ccececcccseoesed down to $5.00 
LIVE HOGS 
Hogs, good to choice, 186-Ib.......... $ @ 9.20 
 S, Meresshteedeceaessc @ 9.10 
PGE 8 erxesa vce crericsiosie @ 6.75 
Lambs, good and choice............. $ 9.50@ 9.75 
Lambs, common 6.00@ 6.50 
Lambs, culls ..... @ 5.00 
Sheep, good to choic - 8.25@ 4.00 
Sheep, common and medium.... - 2.00@ 3.00 
City Dressed. 
Chetan, SONS, BAR cc cccescceccvccsve 19 20% 
Ce, Cs ncrcesccstccccesed 19 20 
Native, common to fair.............+06 17% @18% 
Western Deswed Beef. 
Native steers, 600@800 lbs............. 1 20 
Native choice yearlings, teo@eco Ibs....18 20 
Good to choice heifers................+. 17 18 
ek 17 
Common to fair cows 15 
Fresh bologna bulls..............++ee05 13 
BEEF CUTS 
Western. City 
i cecceerscenae’ @26 24 @27 
Ey ares 22 @23 23 @24 
By MKa; to becess neue 19 @21 21 @22 
Be ME Riweriaccanveed 40 48 @50 
No. 2 ar me binetnsnes eee 30 40 36 42 
Bb BD Mccervenccceve 24 25 80 34 
No. 1 hinds and ribs..... 22 23 23 25 
No. 2 hinds and ribs..... 21 22 21%@22% 
Be BE GUMeecccccccces 19 18 20 
Bs IF Ee ccccveceses 18 8 
Bk: OF Ge éccocccees 16 17 16 16% 
eS 16 @17 17 
ag | eae @15% @16 
a @l4 @15 
hs 2 re ee ere 3 @l4 
Be Ss GD BI BB occ cccccccccceses 23 25 
Rolls, a. 8 eee 18 20 
Tenderloins, CE DP cecccrencerceee 50 60 
Tenderloins, 5@6 lbs. av............... 50 60 
Shoulder clods ....ccccccsccccccccscsces 16 18 
DE sktabsdedeee ehecnererbrkdveawrende 16 @I17 
ME «wails os-4e-eatissbens4s+.canemeee 15 @16 
GN, Sec becccnewennecoesceecccosede 13 @15 
DRESSED SHEEP AND LAMBS 
CE I MEME, oc tpeweacecceeseedes 17%@18 
Spring lambs, good to medium.......... 164%@17 
Gries TAGE, MRORINER..... 0 cc ccccscccsces rhe 
NEE adivaducedesceeseeescescesce 9 
Sheep, mediuta Cerceocesccccoscocccoccs 7 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
Bead ems NRE Tab. I). cccccccsccccs $13.00@13.50 


FRESH PORK CUTS 












Pork loins, fresh, Western, 10@12 Ibs... @21 
Pork tenderloins, fresh................. »35 
Pork tenderloins, frozen................ @32 
Shoulders, Western, 10@12 Ibs. av.. 16% 
Butts, boneless, Western 24 
Butts, regular, Western...... 21 
Hams, Western, fresh, 10@12 lbs. av @24 
Picnic hams, West. fresh, 6@8 Ibs @16 
Pork trimmings, extra lean........ @20 
Pork trimmings, regular 50% lean @l4 
EE anetheedervemrecenveseee @13 
SMOKED MEATS 

Regular hams, 8@10 Per 24% @25% 
Regular hams, 10@12 Ibs. av............ 2414 @25% 
Regular hams, pe See 24% @25% 
Skinned hams, 10@12 Ibs. av......... 26 @27 
Skinned hams, 12@14 Ibs. av......... 27 @28 
Skinned hams, 16@18 Ibs. av......... ..-26 @27 
Skinned hams, my PE Mc codsccneeue 26 pod 
Picnics, 4@6 = worse Sion aet eva weed 






Picnics, 6@8 Ibe ee eCneienatecs > ee 
City pickled bellies, “s@iz Ibs. av 
con, boneless, Western 


| EE eee 2 
Rollettes, 8@10 Ibs. av................ 21 Ya @22 
fa | ee 

SE SE Sere ccccesscesvewns 24 


Fresh steer tongues, untrimmed..... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
Sweetbreads, beef .................- 30c a pound 
SE, WOON cccccccsecccseseue 70c a pair 
EE ae rer & Do’ 
ED ccc ccccecnsecnsteuene 4c each 
ae RGD Syiiace-0:0.0bnsaine Meee eae 28c a pound 
Re tie ten ees e4eve kan 14c a pound 
Beef aonees a 30c a pound 
BEE SEED ccc ceccscccvecteccesceese 12c a pair 


BUTCHERS’ FAT 





Shop Fat .. + 1.75 per cwt. 
Breast Fat . per cwt. 
Edible Suet .......... . 8.50 per cwt 
Tme@ibte Bust ....ccccccccsccccees 3.00 per cwt 


GREEN CALFSKINS 


5-9 94%4-12% 12%-14 14-18 18 up 









Prime No. 1 veals...14 2.05 2.25 2.30 2.55 

Prime No. 2 — . “18 1.85 2.05 2.10 2.26 

Buttermilk No. 1.75 1.95 2.00. .... 

Buttermilk No. 2....10 1.60 1.80 1.85 .... 

Branded grubby .... 7 385 1.10 1.15 1.30 

Number 8........... 7 85 1.10 1.15 1.80 
Per ton, 

del’d basis 
Roun chins, BeAvy........2s.cccscreccses $80.00 
TD ae cnadunevawen eens 70.00 
i ibepcwcenencsccceserense 70.00 
ror te 65.00 
Thighs, eees, BNI occdscceeecsaved 47.50 
ee arr ree 75.00 
Diack and white striped........... 40.00 

BUTTER. 

Chicago. New York. 

Creamery (92 score)...... @25', @26% 
Creamery (90-91 score)...25 @25™% 25% @26 

Creamery firsts (88-89 
eae @22% 23. @25 
EGGS 

Extra firsts @22% lee ee ewes 

ae 21 @21% @22% 

NN ry er re @23% 

LIVE POULTRY. 

Fowls ‘ ‘ @1l7% 19 @21 
Springs ... ..14% @li*% 18 @19 
Broilers ... .....138 @16% @is 
Old Roosters .. ...--183 @13% @15 
Ducks ... vis) « ata 10 @il2 @i2 

ere peiieedavtbee ta maeenpenee 

TD sce vevervdcesces iii 

DRESSED POULTRY. 

Chickens, 25-35, fresh....18 @18% @18 
Chickens, ‘36- 47, fresh. ..18%@19% 19 @20 
Chickens, 48/up, fresh. ..22%.@23% 23 @26 
Fowls, 31-47, fresh....... 16 @18 17 @19 
48-59, fresh ..........- 20% @22 22 @22 
60 and up, fresh.......22%@23 @24 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, Aug. 18: 


ugust—————- 
12. 13. 15. 16. 17. 18. 


Chicago ............25% 25% 25% 25% 25% 25% 
nae Maa . he 26% 26% 26% 26% 261, 
OEE 2644 2614 26% 26 26 26 
Philadeiphia atiekeiel 26 26 26 2 2 26 
San Francisco ...... 26% 26% 26% 26% 26% 27 


Wholesale prices carlots—fresh centralized— 
score at Chicago: 
5 8S58 Sh GH BS 
Receipts of butter by cities (lbs.—Gross Wt.): 
This Last —Since January 1.— 
week. week. 1938. 1937. 


Chic pam 5,831,383 6,133,428 198,706,820 165,038,953 
Ne 
York. 5,122,969 5,254,172 188,761,978 155,195,133 


Boston. 896,099 1,024,564 54,781,037 54, 066, 187 
Phila. 687,849 960,452 48,152,535 47,266,¢ 266,641 


Total. 12,538,300 13,372,616 490,402,370 421, 21,566,§ 914 
Cold storage movement (lbs.—Net. Wt.): 





In Out Onhand Same day 

Aug. 18. Aug. 18. Aug. 19. last year 

Chicago .. 995,124 265,017 66,835,039 34,698,575 
New York. 272,040 168,986 31,381,314 13,302,974 
Boston ... 5,440 46,518 4,297,032 5,113,788 
Phila. .... 12,180 30,630 3,514,167 2,851,591 
Total ‘S 284, 784 511,151 106,027,552 55,966,928 


The National Provisioner 



















BEFORE ,YOU BUY 


nvestigate WHAT THESE PACKERS OFFER 














Philadelphia Scrapple a Specialty 


ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


] 
IJOW 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE-PROVISIONS 
BUFFALO - - WICHITA HAMS - BACON - LARD - DELICATESSEN 


Superior Packing Co. 
Price Quality Service 





























A Real Business Builder 
Oo. R. B. 














rer CANNED HAM 

Chicago St. Paul Imported from Poland 
ECONOMICAL 

i FLAVORFUL 


ED HAM | 
IATURAI T i 


DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N. Y. 


























GEO. H. JACKLE Arbogast & Bastian Company 




















Broker MEAT PACKERS and PROVISION DEALERS 
Offerings Wanted of: WHOLESALE SLAUGHTERERS OF 
Tankage, Blood, Bones, Cracklings, Hoofs CATTLE, HOGS, SHEEP AND CALVES 
405 Lexington Ave. New York City U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 


























A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future reference to an 
item of trade information or some valuable trade statistics by putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder has the 
appearance of a regular bound book. The cover is of cloth board and the name is 
stamped in gold. The Binder makes a substantially-bound volume that will be a 





No key, nothing to unserew. Just slip them Valuable part of your office equipment or a handsome addition to your library. 
in place and they stay there until you want We want every subscriber of The National Provisioner to keep their copies in a convenient file and are 
to take them out, and that is just as easy. therefore offering you this New Multiple Binder at cost. Send us your name and address with $1.50, plus 


20c postage, and we will send the Binder. 
Send your order today, to 


THE NATIONAL PROVISIONER | pc.cxs. Chicago, Il. 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, speciai rate, $2.00 an inch for each insertion. 


ee nr ere eT eer No display. 


Remittance must be sent with order. 
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Men Wanted 


Position Wanted 


Equipment for Sale 








Assistant Superintendent 


Wanted, assistant superintendent. Plant 
capacity 3000 hogs, 500 cattle weekly. Desire 
one who has had experience in all depart- 
ments. Give full particulars about rear 
experience, and names of references. W-334, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Glue Man 


Want to contact high-class glue man 
who is familiar with all phases of hide 
and bone glue manufacture. W-336, 
THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





High-Grade Salesman 


Large, well-established Eastern manufac- 
turer, catering to meat packing industry, is 
seeking a high-grade salesman. Will consider 
only applicants having held responsible posi- 
tion and having unquestionable record and 
personal reputation, who can produce busi- 
ness with a strictly quality product. This is 
a salaried position. Applicants must state 
complete personal history, experience, ac- 
complishments, age, family responsibilities, 
commercial and personal references, also 
salary expected. Strictly confidential. No 
references will be checked until after first 
interview. W-333, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 


Curing Foreman 


Position wanted by curing and smoked meat 
foreman with 15 years’ experience. Also experi- 
enced in processing tenderized hams. Can fur- 
nish best references from former employers. 
weals prefer Ohio or southern territory 

W-322, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 


Grinder, Silent Cutter 


For sale: 1 No. 56 Brecht grinder, direct 
drive, 5 H.P. motor, recently completely over- 
hauled; one 100-lb. recht silent cutter, 
equipped with direct drive, 7% H.P. motor, 
fair condition, Reasonably pty for pauick 
sale. FS-335, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Sausage Foreman 


New connection wanted by expert sausage 
maker with 30 years’ Ro ge on all kinds 
of sausage, meat ones jes, botled and baked 
hams. Can take full charge ‘and produce. Uni- 
o— > eo at minimum cost. Also pickle 

og cutting, 1M, mentee. ——_ w of 
pani packing! 


West. 
-829, THE NATIONAL “PROVISIONER. 407 
8. Dearborn St., Chicago. 


Miscellaneous Used Equipment 


For sale: 25 meat loaf boilers, $2 ea.; 
1 “Boss” fat cube cutter, $200; 1 steel 
cook vat, 29 ft. x 42 ft. x 51 ft., $50. 
CHAS. ABRAMS, 1422 S. 5th St., Phil- 
adelphia, Penn. 





Casing Salesman 


Nine years’ experience. Familiar en- 
tire East. Desires worthwhile connec- 
tion with casing house or packer. New 
car. Salary or commission. W-331, 
THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





Expert Canner 


thoroughly familiar with canning and gome f 
ing of ham, tongue and all other meat Pees 
ucts in tin and glass is looking for re iable 
connection. Also thoroughly experienced in 
canning and pagoeees of ue ad products. 
Has his own Best of references. 
W-330, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 











Position Wanted 


Equipment for Sale 











Sausage Foreman 


Expert sausagemaker, German, 38 years old, 
desires — with large concern in the East 
or Middlewest. Has worked for many years 
successfully with one of the largest provision 
companies in the East. Fine character. Best 


references. Available at once. W-337, THE 
NATIONAL PROV pete 300 Madison 
Ave., New York City 





Auditor and Office Manager 


with years of experience, thoroughly familiar 
with all phases of packinghouse accounting, 
including departmentals, social security 
work, credits, etc. Capable of taking full 
charge, confident of producing results, getting 
good records with minimum of expense. 
W-339, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, I. 


Grinder Plates and Knives 


C.D. reversible plates, O.K. knives with 
changeable blades, and C.D. gine knives 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 


Guaranteed Good Rebuilt Equip. 


2- 500 ton 2s Curb Presses; 2 Me- 
chanical Mfg. C Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed Dryer: 
3 Anderson No. 1 Oil Expellers with 
AC motors; 1- 500 ton Hydraulic Curb Press: 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 





2 Jay-Bee Hammer Mills, No. 2, No. 8 for 
Cracklings; one 24-in. x 20-in. Ty y “B” Jet- 
frey Hammer Mill; 1 No. 1 CV & M Hog; 
3 Bartlett & Snow Jacketed Tankage a 


10’ dia.; 1 “Boss” No. 166 Meat Chopper; 
“Buffalo” No. 23 Silent Cutter 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers, 
Hydraulic Presses, Pumps, ete. We buy and 
sell from a single item to a scence a pe 

CONSOLIDATED PRODUCTS C 

14-19 Park Row, New York ity 





with changeable blades are used t 





the meat packing and sausage seuaaliodinaiog 
field! They last longer, werk better, and - 
standard equipment for all grinders. The C.D 

is the most scientific meat grinding equipment. 
Plates will not crack, break or chip at cutting 
edges, knives are self- sharpening. 

We also carry in stock feed worms, studs, 
rings, all types of solid knives, silent cutter 
knives, sausage linking gauges, ete. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision 6f The Old 
Timer. Charles W. Dieckmann. Write for prices ! 


SPECIALTY MFRS. SALES CoO. 
2021 Grace St., Chicago, Il. 


Plants for Sale 








Packing Plant 


For sale, small modern packing plant fully 
equipped; also rendering plant with practically 
new equipment; both situated on ten-acre tract 
located in Tulsa, Oklahoma. Write for further 
details to Roy F. Godfrey, Receiver, 602 Tulsa 
Loan Building, Tulsa, Oklahoma. 








Bookkeeper, Cashier, Office Mgr. 


Position wanted by man experienced in all 
packinghouse accounting work and systems. 
Young, aggressive and not afraid of work. Age 
30 years. Eight years’ experience with big 
four packer. Now employed. Good reason for 
changing. W-340, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Car Route Salesman 


Ten years’ experience as car route salesman, 
selling an average of a car of beef, lamb and 
pork a week. Plenty of initiative and common 
sense. Connection must be permanent. Avail- 
able on short notice. Connecticut territory. 
W-325, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 
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Used Bacon Forming Molds 


Eastern packer has 84 Allbright-Nell 


bacon forming molds for sale. Four 
extra separators for each mold. In good 
condition, less than a year old. 
9—7 in. x 16 in. x 22 in. 
for 6/8 average bacon. 
7% in. x 17 in. x 22 in 
for 8/10 average bacon. 
34—8 in. x 18 in. x 22 in. 
for 10/12 average bacon. 
24—8% in. x 19 in. x 22 in 
for 12/14 average bacon. 
Address your offer to FS-338, THE 
NATIONAL PROVISIONER, 300 





' Madison Ave., New York City. 








SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 




















The National Provisioner 














Use NEVERFAIL 


«the Man Youkow DHE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 





| MAYES & SONS CO 





CHECK and DOUBLE CHECK 


vality, price and SERVICE before you order x 
pia next lot of stockinettes. You'll discover that 
— voces get 00% returns from your 

llar is to use CAHN STOCKINETTES 
exclusive 


j 222 West Adams Street 
CHICAGO, ILLINOIS 


Selling Agent: THE ADLER COMPANY, CINCINNATI 


cA Selected 
Sausage Casings 
MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 








HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 


SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake St. 
NEW YORK, N. Y. CHICAGO, ILL. 


THE CUDAHY PACKING CO. 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 














To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES é& DALTON, LTD. 























Leeds 9 ENGLAND 
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— SIZE 
— QUALITY 
— PRICE 


Right 


SAUSAGE 
CASINGS 








EARLY & MOOR "< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 


> Se 





HOTEL CHICAGO 





Emil Eitel — Karl Eitel — Roy Steffen 
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The equipment, supplies and services of the firms 
listed here vitally affect your business life. Each of 
these companies is constantly striving for perfec- 
tion, and in doing so offers you procedures for 
operating more efficiently, means for producing 








si tn go ee, ial 


better merchandise and methods of selling your 
output more readily—with all the benefits which 
come from lowered costs and faster turnover. 
It will be worth your while to study the oppor- 
tunities they offer you in their advertisements. 





| D The National Provisioner is 2 Member Audit Bureau of Cireulations and Associated Business Papers, Ine. ff) | 





Adler Company, The.............. 49 
Allbright-Nell Co., The..... Third Cover 
ha gs oa 5 kore eae 45 
Arbogast & Bastian Co............. 47 
Armour and Company............. 8 
Bemis Bro. Bag Co................. 34 
a 49 
NE rer, ee 49 
a SS ee 44 
Chill Products Corp............... 38 
Cincinnati Butchers’ Supply Corp... 26 
Cleveland Cotton Products Co....... 28 
Cudahy Packing Co................ 49 
Diamond Crystal Salt Co........... 5 
Dold Packing Co., Jacob........... 47 
Early & Moor, Inc................. 49 
Felin & Co., John J................ 47 
French Oil Mill Machinery Co....... 28 
Griffith Laboratories .............. 26 
Ham Boiler Corporation........... 38 
SE ee ee 47 
Hormel & Co., Geo. A............... 45 
Hunter Packing Co................ 45 
International Harvester Co.......... 15 
International Salt Co............... 18 
I i ais os bees eeRaes wes 47 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 





a eee — a , 
SPS F Gree : “s cr ‘ ay 
nuknaRESSARE DS SES 8 : * B 2 


Manna Sones Co., EB... . icici veces 45 
Kennett-Murray & Co.............. 34 
to a a Oe 20 
Levi, Harry & Company, Inc......... 49 
May Casing Company............. 49 
Mayer & Sons Co., H. J... 0... cies 49 
pO a re 34 
Micro-Westco, Inc. ............... 40 
Montgomery Elevator Co........... 26 
Omaha Packing Co........ Fourth Cover 


Preservaline Manufacturing Co..... 6 


Quaker Oats Co........6...0% rr 14 

re 
Rath Packing Company............ 45 c 
MOGGRS, TNC. Be Cikcccescivesssvees 40 b 
Schluderberg, Wm.-T. J. Kurdle Co... 45 
Smith’s Sons, John E., Co. .Second Cover $ 
2 40 
Stokes & Dalton, Ltd............... 49 
Superior Packing Co............... 47 | 
Sylvania Industrial Corp........... 7 } 
Taylor Instrument Companies...... 3 
WO WOON Co. oc cc ccc cessees 24 

! 
a Front Cover ‘ 
Vogt, F. G. & Sons, Inc............. 45 
Wilmington Provision Co........... 45 





The National Provisioner 











ASSURES 
UNIFORM MIXING 


AND 


IMPROVED FLAVOR 


Vacuum Mixers have proven to be valuable 
assets to the plants of Sausage Manufacturers 
and Canners of Dog Food, Potted Meats, Hash, NC 
Minced Meats and Spiced Hams. 

Difficulty is often experienced in obtaining 
satisfactory “collapse” so as to pass government 
inspection on the tall square cans, in which these VACU UM MIXERS 


latter products are generally packed. Vacuum 


Mixing assures satisfactory “collapse.” ANCO Vacuum Mixers are made easy to 
No matter what method of curing you use, operate thru the use of a pneumatic air jack tilting 

mixing under vacuum guarantees thorough mixing, device, which quickly removes the vacuum cover, 

reduced shrinkage, improved flavor, time-saving and at the same time tilts the hopper. 

and profit increase. Write for Details and Prices 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S$. Western Boulevard, western Office: 
117 Liberty Street ‘ 111 Sutter Street 
New York, N. Y. Chicago, Ill. San Francisco, Calif. 











COMPLETE LINE 


ESTABLISHED 
REPUTATION 


AMPLE PROFIT 
MARGIN 


PROVED QUALITY 


MADE BY A COMPANY 


CATERING TO 
MEAT PACKERS ANN IMRRERS 


ERE’S a line of Dry Sausage built especially to meet 
H your need for quality product that can be sold 
profitably. The Circle U line is known throughout 
the country for its uniform high quality. It is fine enough 
to hold the most discriminating trade, and, quality con- 
sidered, is always priced to enable you to sell profitably. 
And, of course, we especially cater to meat packers and 
jobbers. 


There’s a kind of dry sausage for every taste and na- 
tionality. Check your requirements, and write for prices 
and details today! 


Holsteiner Cervelat Goteborg Thuringer 
Salami Farmer Genoa Salami Peperoni 


Capicolli Cooked Salami _Italian Style Butts 








